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Wherein the whole A R T is revealed in a 
more calie and p-rfect Method, than hath 
been publiſht in any Ianguage. 
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Expert and ready Ways for the Dreſling of all Sorts of 
FLESH,FowL,and FISH,with varicty of SAUCES 
proper for each of them; and how to raiſe a!l manner 
of Paſtes;the beſtNireCtions for all forts of Kick+haws, 
alſo the Termsof CARVING and SE WING. 


An exact account of all Diſhes for all Seaſons of the 
Year, with other A-la-mode (uriofities. 


The Fourth Elition, with large Additions throughout 
the whole work : beſides two hundred Figures of {e- 
veral Forms ſo: all manner of bak'd Mats, (either 
Fleſh, or Fiſh) as Pyes, Tarts, Cuſtards, Cheeſccakes, 
and Florentines, placed in Tables, and dircctzd to the 
Fages they appertaln to. 
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Approved by the fitty five Years Experience and Indu- 
itryof ROBERT ,M AL, in his Attendance on 
ſeveral Perſons of great Honour. 
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em. 


| London, Pciated for Ovadiah Blagrave at the Bear 1n ST. 
; Pauls (harch-Yard, nar the Little North-Door. 1678. 
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- 'Wwere thoſe Golden Days of Peace and Hoſpita« 
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. To the Right Honourable my Lord + 
\ Mountague, My Lord Lumley, 
and my Lord Dormer;and to the 
Right Worſhipful Sir Kenelme 
Digby, ſo well known to this 
IV ation for their Admired Ho. 
_ patalitzes, ; 


Rizht Honourable, and Right Wor ſhipfuk, 


E isan Alien, a meer Stranger in Evgland 
that hath not beenacquainted with your 


generous Houſe-keepings; for my own 
| part my more particular tyes of ſervice to you 
my Honoured Lords, have buile me up tothe 
height ofthis Experience, for which this Book 
now at laſt dares appear to the World ; thoſe 
times which I attended upon your Honours 


- lity, when youenjoy'd yourown, ſo as to en- 
tertain and relieve others. | 

Right Honourable, and Right Worſhipful,l 

' havenot only been aneye-witnels, but iatereſt- 
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The Epiſtle Dedicatory, 


ed by my attendance; ſo as that I may juſtly ac- 
knowledg thoſeTriumphs and magnificentTro- : 
phies of Cookery that have adorned your Ta- 
bles; nor can but confeſs to the world,except 
I ſhoyld be guilty of the higheſt Ingratitude, 
- that the only ſtructure of this my Art andKnow- | 
ledg, [owed to your colts, generous and inimi-, . 
table Expences; thus not only I have derived. . 
my experience, but your Country hath reapt : 
the Plenty of your Humanity and charitable 
Bounties, | 

Right Honourable, and Right Worſhipful, 
Hoſpitality which wes once a Relique of the 
| Gentry, and a known Cognizanceto all ancient 
Houſes, hath loſt her Title through the unhap- 
py and cruel Diſturbances of theſe Times, ſhe 
1s now repoſing of her lately ſo alarm'd Head 
on your Beds of Honour: Inthe mean ſpace, that 
_ our Engliſh World may know the Mecenas's 
and Patrons of this Generous Art, I have expo- 
ſed this Volume tothe Publick, under the Tui- 
tion of your Names; at whoſe Feet [ proſtrate 
theſe Endeavours, and {hall for ever remain 


- Tour moſt bumbly devo: 
From Sholeby 7» . ted Servant, .- 


Leiceſterſhire, ROBERT MAY. 
September 29, 1564. — ” 
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To the Maſter Cooks, and to ſuch 


o 
—_- 


a4, ® 


Prafitioners of the Art of 


i _ . Cookery, to whom this Book may 


be uſeful. 


- venfure this Volvtne to your Cenſures, hath 
” beento teſiifie my gratitude to your experien- 


nuggn=—\ 7 you firſt, moſt worthy Artiſts, I acknowledg 
| | one of the chief Motives that made me to ad- 


. ced Society 3 nor could I omit to direct it to you, as it 


hath been my ambition, that you ſhould be ſenſible of 
my Proficiency of Endeavours in this Art, Toall ho- 


. neſt well intending Men of our Profeſſion, or others, this 


Book cannot but be acceptable, as it plainly and profita- 
bly diſcovers the 24yitery of the whole Art; for which, 


- though I may be exvied by ſome that only value tbeir pri- 


vate Intereſts above Poſterity, and the publick,good, yet God 


.and my own Conſcience would not permit me' #0 bury 


theſe my Experiences with my Silver Hair#in the Grave : 
and that more eſpecially, as the advantages of my Educa- 
tion hath raiſed me above the Ambitions of others, in the 
converſe I have had with other Nations, who in this Are 


fall ſhort of what I have known experimented by you my 


worthy Country-men. Howloever, the Frencb by their In- 


 Gunations, not without enough of Ignorance, have bewitcht 


ſome of the Gallants of our Nation with Epigram Diſh- 


es, ſmoake rather than dreſt, ſo ſtrangely to captivate the 
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The Epiſtle Dedicatory, 


ed by my attendance; ſo as that 1 may juſtly ac: ac- 
knowledg thoſeTriumphs and magnificentTro- | 
phies of Cookery that have adorned your Ta- 
_ nor can [ but confeſs to the world,except 
I ſhould be guilty of the higheſt Ingratitude, 
- that theonly ſtruQure of this my Art andKnow:- ' 
ledg, [owed to your cofts, generous and inimi- | 
table Expences; thus not only I have derived 
my experience, but your Country hath reapt 
the Plenty of your Humanity and charitable 
Bounties. 
Right Honourable, and Right Worſhipful, 
Hoſpitality which was once a Relique of the 
' Gentry, and a known Cognizance to all ancient 
Houſes, hath loſt her Title through the unhap- 
py and cruel Diſturbances of theſe Times, ſhe 
1s now repoſing of her lately ſo alarm'd Head 
on your Beds of Honour: In the mean ſpace, that 
_ our Engliſh World may know the Mecenar's 
and Patrons of this Generous Art, [have expo- 
ſed this Volume tothe Publick, under the Tui: 
tion of fgour Names; at whoſe Feet [ proſtrate 
theſe Endeavours, and ſhall forever remain - 


Your moſt humbly devo. 
From Sholeby 7» ted Servant, 
Leiceſterſhire, ROBERT MM Ar. 


September 29. 1564. 
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de, To the Maſter Cooks, and to ſuch 


young Prattitioners of the Art of 
« to whom this Book may 


_ be uſeful. 


X X Jyou firſt, moſt worthy Artiſts, I acknowledg 
| one of the chief Morives that made me to ad- 


. © venfure this Volvtne to your Cenſares, hath 
m— beento teſtific my gratitude to your experien- 


. ced Society 4 nor could I omit to direct it to you, as it. 


hath been my ambition, that you ſhould be ſenſible of 
my Proficiency of Endeavours in this Art, Toall ho- 


. neſt well intending Men of our Profeſſion, or others, this 
\ Book cannot but be acceptable, as it plainly and profita- 


bly diſcovers the 1yftery of the whole Art; for which, 


- though I may be exvied by ſome that only value their pri= 


pate Intereſt above Poſterity, and the publick good, yet God 


.and my own Conſcience would not permit me*to bury 


theſe my Experiences with my Silver Hairsin the Grave - 
and that more eſpecially, as the advantages of my Educa- 
tion hath raiſed me above the Ambitions of others, in the 
converſe I have had with other Nations, who in this Art 


fall ſhort of what I have krown experimented by you my 


worthy Country-men. Howloever, the Frencb by their In- 


 Gunations, not without enough of Tangrance, have bewitcht 


ſome of the Gallants of our Nation with Epigram Diſh- 


es, (moakt rather than dreſt, (o ſtrangely to captivate the 


Aq Guito 
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The-iaeface. 
Gxfo, their Meſhroom'd Experiences for $ nce rather than 
Diet, for the. generality howloever called 4 1a mode, not 
© worthy of being taken notice on. As lived in France, 
and had the Language, and have been an eye-witnels of 
their Cookerieg, as well as a Perufer of their Manuſcripts, 
and Printed Authors, whatſoever 1 found good in them, 


' IT have inferted in this Volume. Ido acknowledg my (elf _ 
not te be a little beholding to the ltalian and Spaniſh 


T'reatiſesz though without my folterage, and bringing vp 
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under the Generofities and Bounties off my Noble Patrons © 


and Mzſters, I could never have arrived to this Experi- 
?nce, To be confined and limited to the nartownels of | 
3 Purſe, -is to want the Materials from which the Arti/t 


' mult gain his knowledg. Thoſe Honourable Perſans my 
Lord Lumley, and others, with whom I have ſpent a part 
of tny time, were ſuch whole generous coſts never weigh- 
ed the Expence, fo that they might arrive to that righe 
and high eſteem they had of their Gfto's. Whofoever 
pzruſes this Volume (ball find it awply excmplificd in 
Diſhes fof ſuch high prices, which only theſe Nobleſſes 
Hyfbitalities did reach to: I ſhould have tinned againfi 
their (to be perpetuated) Bountics, if 1 had not ſet down 
their ſcveral varieties, that che Reader might be as well 
acquainted with witat is extraordinary,as what is ordina- 
zy in this Art; as lam truly (ſenſible, that fone of thoſe 
things that Thave fee down will airaze a not-thorow- pa« 
ced Reader in the Art of Cookery, as they are Dclicates, 
never till this time made known to the World. 

Fellow Cookg,that I might give a tefiimony to my Coun» 
grey ot the Iaudsblencſs of our Profeſſion, that I might cn- 
courage young Undertakers to make a Progrels in the 
. Prattice of this Art, 1 have laid open theſe Experiences,«s 
I was imoit unwilling to hide niy Falent,but have ever cn- 
dcavoureld to do good to others; Iacknowledg that there 

| hath 
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The Preface. 


hath already been ſeveral Books publiſh, and amongſt the 
reli ſome out of the French, tor ought I could perceive 
to very little purpoſe, empty and wnprofitable tory 4c of 
as little uſe as ſome Niggards Kitchexr, which the Reader 
in reſpe& of the confution of the Method, or barrenneſs 
of thoſe Amthors experience, hath rather been puzled 


| than profited by 3 as thoſe already extant Authors have 


trac*t but one common beaten Road, repeating for the 
main what others have in the ſame homely manner done 


before them: 1t hath been my task to denote ſore new Fa- 


culty or Science, that others have not yet diſcovered this 
the Reader will quickly diſcern by thoſe yew Terms of Ars 
which he ſhall mcet withal throughout this whole Volnme. 
Some things I have inſerted of Carving and Sewing that I 
might demonſtrate the whole Art. In the contrivance of 
theſe my labours,I have ſo managed them for the general 
good, that thoſe whoſe Purſes cannot reach to thecoli of 
tich Diſhes, I have deſcended to their meaner Expences, 


that they may give, though upon a ſudden Treatment,to 


their Kindred, Friends, Allies and Acquaintance, a hand- 
ſome and reliſhing entertainment in all ſeaſons of theycar, 
though at ſome dittance from Towns or Villages. Nor 
have my (erious conſiderations been wanting amongſt di- 
tcQ&ion for Diet how to order what belongsto the fick,as 
well as to thoſe that are in health;and withal my care hath 
been ſuch,that in this Book as in a Cloſet,is contained all 
ſuch Secrets as relate to Preſerving, Conſerving, Candying, 
Diftilling, & ſuch rare varieties as they are moſt concern'd 
in the beſt busbandring and buſwifering of them. Noris 


there any Book except that of the Dueens Cloſet, which 


was'fo enricht with Receipts preſented to her Majeſty, as 
yet that I ever ſaw in any Langzage, that ever contained 
ſo many profitable Experiences, as in this Volume: inall 
which the Reader ſhall find moſt of the Compoſitions, and 

ES mixtures 


The Preface. 


' Mixcures caltc to be prepared,molt pleaſing to the Palate: 
3nd not too chargeable to the Purſe; fince you are at li: 
berty to employ as much or as little therein as you pleaſe, 

In this Edition I have enlarged the whole Work; and 
there is added two hundred ſeveral Figures of all (orts of 
Pies, Tarts, Cuſtards, Cheeſecakes, &c. more than was in 
the former: You will find them in Tables directed to the 
Folio they have relation to ; there being ſuch variety of 

Forms, the Artiſts may uſe which of them they pleale. 

\. Tis impoſſible for any Author to pleaſe all People, no 
' more than the beſ} Cook can fancy their Palats whoſe 
Mouths are always out of taſte, As for thoſe who make 
it their buſineſs to hide their Candle under a Buſhcl,to do 
. only good to themſelves, and not toothers, ſuch as wiil 
' curſe me for revealing the Secrets of this Art, I value the 
 gifcharge of my own Conlcience, in doing Good, above 
_ alt their malice;protelting co the whole world hat 1 have 
got concealed any material Secret of above my fifty and froe 
gears Experience my Father bcing a Coakunder whom in 
my Child-hood I was bred up in this Art. | 

To conclude,.the diligent Peruſer of this Volume gains 
whati in a (mall time (as to the Theory) which an Appren: 
icefhip with ſome Majters could never hive taught them, 
Fhave no more t0.do, but to defire of God a bleſhing up-+ 
onthefe my Endeavours, and remain 


Yeurs in the moſt ingenious 
Sholeby in Leiceſter- ways of Frieudſhip, 
: . ſhure, 5: -t.3001554. h EY”. 
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: 4 ſhort Narrative of ſome Paſſages 
i. -”. of #6e Antbor's Liſe: © 


yo FR the better knowledg of the worth of this Book, 


though it be not uſual,the Autbor being living, it will 
not be amiſs to acquaint the Reader with a brief accovyt 
of ſome paſſages of his Life, as alfo-the eminent Pexſops 
(renowned for their good Houſe: keeping )whom he hath 
ſerved throvghout the whole ſeries of his Lifez.for, 4s 
the growth of the Children argueth the ſirength of che 
Parents, ſo doth the judgment and abilities of the Atciſt 
conduce fo the making and goodneſs of the Work : now 


' that ſuchgreat knowledg in this focommendableArt ws 


not gained but by long experience,pracice,and converſe 
with the moſt able men in their times, the Reader in this 
brick Narrative may be informed by what fieps and de- 
grees he aſcended to the ſame. 

| He was bon in the year of our Lord 1588.His Father 


being one of the ableſt Cooks in his time, and bis firſt Tu- 


for in the knowledge and practice of Cookery z under 


whom having attained to ſome perfeion in this Art,the 


, old Lady Dormer ſent him over intoFrance, where he con- 
 tinued tive years,being in the Family of a noble Peer,and 


firſt Preſident of Parisz where he gained not only the 
FrenchTongue but alſo better*d hisKnowledg in his Cook: 
eryzand returning again into Eygland, was bound Appren- 


lice inLoydox to M* Arthur Hollinſworth inNewgateMar- 


ket, one of the ablcſt Work- men in Loxdon, Cook to the 
Groce, 1 Hall ,and Star Chamber, His Apprenticeſhip being 
Is - | | our, 


me 


The Author's Life. 


que, the Lady Dermer (ent for him to be her Chok under 
his Father, (who then ſerved that Honourable Lady) 
where were tour Cooks more, ſuch Noble Houſes were 


then were thoſe Golden Days wherein were praiſed the 


- then kepr, the glory of that,and ſhame of this preſent Ages 


Arinmpbs gud T: ophies of Cookery then was Hoſpitality ' 


eftcemed, Neighbourhood preterved, the Poor cheriſhed, ' 


—_ 


and God honoured 5 then was Religion lefs talke on, and | 
more practiſcdithen wasAtheiſm and Schiſm Ic{ in faſhi- 
On; and then did Mcn firive to be good, rather than to' 
fcem fo. Here he continued till the Lady Dormer died, | 
and then went again to Loxdon,and ſerved theLordCaſtle- 


 baven, after that the Lord Lymley, that great lover and 
. knower of Art, who wanted no knowledg in the diſcern- 
ing this mylicry; nexc the Lord Munntague in Suſſex and 
at the beginning of theſe Wars, the Counteſs ut Ker, 
* then Mr. Nevel of Chriſſen Temple in Eſſex, whoſe Ancc- 
flors the Smirhs(of whom he is defcended )were the great- 
_ eſt maigrainers of Holfi ality in all thoſe parts; nor doth 
the preſentM. Nevel dege —_ from theirJaudable exam- 
' Ples:: Divers other perſons of like eftcem and quality hath 
ſezved as the Lord Rivers, Mr Fobn Aſhbarnbam of the 
. Bed: Chamber, Dr. Stred in Kent, Sir Thomas Stiles, of 
' Drary L2ne in London, Sir Mirmadai;e Conſtable in Tork: 
Shire. Sir Charles Lucas 1 and }aitly the Right Horourable 

_ the Lady Englefield, where he now liveth: = 
Thus have & given you a brief account of his Lifc,F ſhall 
Next tell you in what high eſteem this nobleArt was with 
the ancicnt Romans : Platarch reports, that Lucwllus bis 
ordinary diet was fine dainty diſhes, with works of paliry, 
banketing diſhes, and fruit curiouſly wrought and prepa- 
'red; and that his Table might be furniſh:d with choice of 
Varicties,”as thc noble Lord Lumley did )that he kept and 
novrith:d all manner of Fowl all the year long. 'To this 


RT” 
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The Author's Life. 


purpolc he tetleth us a fiory how Pompey being fick, the 
Phyſicians willed him co eat a Thruſh, and it bcing faid, 


there was none to be had, becauſe it was then Sommer it ' 


was anſwered, they might have them at Lrecullus's houſe 
who kept both Thruſhes and all manner of Fowl, all the 


p year long. This Lacullns was for his Hoſpitality ſo elteem- 


ed in Rome, that there was no talk, but of his Noble 


Y:; Houſe: keeping. The ſaid Plutarch reports, howCicers,and 
' Pompey inviting themſci ves to Sup with Him, they would 
. not let him ſpeak with his men to provide any thing more 


than ordinary;but he telling chem he would ſup in Apolbs, 


(a Chamber ſo named,and every Chamber proportioned . 

; their expences) he by this wile beguiled then, and a ſup- 
+ per was made ready cfiimated at fifty thouſand pence,eve- 
iy Roman penny being ſeven pence half penny Exglifs 


money 3 a vaſt Summ tor that Age, before the Indies had 
overflowed Exrope, But I have too far digrefſcd from the 
Author of whom I might (peak much more as in relation 
to his Perſon and abilities, but who will cry out the Sun 
ſhines ? chis already (aid, is enough to fatisfic any but the 
malicious, who are the greateſt enemies to all honeſt en« 
deavours. Homer had his Zoilnus,and Virgil his Bavixg;the 
beſt Wits have had their detractors, and the greateſt Ar- 
tifts have been waligned 3 the beſt on'r is, ſach Works as 
theſe out-live their Authors with an honourable reſpet of 
Poſterity, whileſi envious Criticks never ſurvive their 
_ oppanets their Lives going out like the ſnuffof a 
ndle | 


W. W. 
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mo and T rophies in C ookery, ij 


to be uſed-at Feſtrval Times, as 


_ © Twelfth-Day, e>c. 


K /F Ake the likencſs of a Ship in Paſte-board, with | 
Flags and Streamers, the Guns belonging to it of * 


Kickics, bind th:m about with packihred, and cover 
them with courle paſte proportionablc to the faſhion of a 
Cannon with Carriages, lay thetn in places couvenient,as 
you t:e them in Ships of War, wich fuch holes and trains 
of Powder that they may all take Fite 3 Place your Ship 
firm 1n a great Charger 3 then make a ſalt round about it, 
and (tick thercia egg-ſhc!ls full of Cweet water 3 you may 
by a great Pin take all the meat out of the Egg by 
blowing, and then fill it with the roſe-water. Then io a- 
nother Charger have the proportion of a Stag made of 
couiſc paſtc, with a broad arrow in the file of him, and 
his body filled up with claret wines in another Charger at 
theend of the Stag have the proportion of a Caltle with 
Bittlements,Portcullices, Gates and Dcaw-Bcidges,made 
of Paſte-board, the Gans of Kickfes, and covered with 
courſe Paſte as the former; place it at a diſtance from the 
Ship to fire at each other. The Stag being plac't betwixt 
them with egg ſh:ll; full of ſweet water(as before )placed 
in (alt. Ateach file of the Charger wherein is the Stag, 
place a Pie made of courfe Paſte, in one of which let 
thacbe ſome live Frogs, in the other live Birds _ 
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theſe Pics of couile Palte filled with bran, and yellowed 
over with Saffron or Yolks of cggs, gild thctn over wa - 
ſpots, asallo the Stag, the Ship, and Calile 3 bake them, 
and plage them with gilt bay leaves on the turrets and 
gunncls of the Caſilc and Pies 3 being baked, make a hole 
in the bottom of your pies, take out the bran, putin your 
Frogs, and Birds, and cloſc up the holes with the ſame 
courſe paſte » then cut the Lids neatly up, to be taken of 
by che Tunnels 3 being all placed in order upon the Table, - 
before you fire the trains of powder, order it fo that fome-' 
of the Ladies may be per{wadcd to pluck the Arrow out of 
the Stag, then will the Clarer-wine follow as bloud run- | 
bing out of a wound. This being done with admiration to 
the bcholders, aſter ſome ſhoxt pawle, fire the train of the 
Calile, that the pieces all of one ſide may go off; then fare 
the trains of one fide of the Ship as in a batt|c3znext turn 
the Chargers, and by degrees fire the trains of each other 
fide as before. This doncyto (weeten the ſiink of the pow- 
der,let the Ladies take the egg fhclls full of {weet waters, 
and throw them at cach other. All dangers being ſceming- 
ly over, by this time you may ſuppoſe they will defire to 
ſce what is in the pies; where lifting firſt the lid off one pic © 
out skip ſome Frogs, - which make the Ladies toskipand 
ſhreck 3 next after the other Pie, whence come out the 
Birds 3 who by a natural inſtine flying at the light, will 
put out the Candles; fo that what with the flying Birds, 
and skipping Frogs, the one above, the other beneath, 
will cauſe much delight and pleaſure to the whole com- 
prone at length the Candles are lighted, and a banquet 
rought in, the muſick ſounds, and cvery-one with much 
delight and content reheazſes their aQions in the former 
paſſages. Theſe were formerly the delights'of the Nobili- 
ly, before good Houſe. keeping had leſt England, and the 
Sword really aGed that which was only counterfcited-in 
\uch honeſt and laudable Exerciſes as theſe, On 


NIIS = 4 . xi y 
—__—_—— Ahd_ —— 3 _— he mY PIES % 
Oy 


OLA OE- IO oor orEor- oro 


On the Unparallel d Piece of Mr. s 
M a y His Cookery, | 


A 

I A 

Ec here a Work ſet forth of ſuch Perfection; T 

_J Will praiſc it (elf, and doth not beg protedtiori Pl 

From flatter'd greatneſs. Induſtry and pains l 

For gen'ral good, his aim, his Counntreys gainsz b 
Which ought relp;& him. A good Engliſh Cook; 

Excelling ModiſhMonficurs, and that Book h 

Call'd Perfe&# Coo k, Merete's Paſtery 


Tranllated, looks like old hang*d Tapiftrys.. 

The wrong ſide outwards: fo Monſicur adieu; 

F'm for our Native May's Works rare and hew, . - 
Who with Antique could have prepar'd and drefi 7 

The Nations gizondam grand Imperial. Feaſ}, | 

Which that thrice Crown'd Third Edward did ordain 

For his high Order and their Noble Train; 

Where on St George his famous Day was (een, 

A Court on Earch that did all Courts out-ſhine. 

And bow all Rarities and Cates might be 

Order'd for a Renown'd Solemnity, C 

Learn of this Cook, who wich judgment, and reaſon, &C 

Teacheth for every Time, each thing's true Seaſonz © 

Making his Compounds with fuch harmony, c 

Taſte ſhall not charge with ſuperiority B 

Of Pepper, Salt, or Spice, by the beſt Pallat, B 

Or any one Herb in his Broths or Sallat. : 

Where Temperance and Diſcretion guides his deeds; M 

Satis his Motto, . where no thing exceeds. ou ; 
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Or ought to watte, tor there's good Husbaudry 

To be obſerv'd, as Art in Cookery. 

Which of the Mathematicks doth partake, 
Geometrick proportions when they bake. 

Who can in palic erect (of fineſt flour) 

A compleat Fort, a Calile, or a Tower. 

A City Cuſtard doth to (ubtly wind, 

That ſhould Truth ſcek, ſhe'd ſcarce all corners find 3 


Platform of Sconces, that might. Souldiers teach; 


To fortiti: by Works as well as Preach. 

I'le ſay no more, for as I ama ſinner, 

I've wrought my (zIf a ſtomach ro a dinners 
Iaviting Poets noc co tantalize, . 

Bur feaſt {not ſurfcir) here their Fantaſies. 


Fames Parry. 


To the Reader of (my very loving 
Friend) Mr. RosterT May 
bis incomparable. Bookof Cookery. 


a here's a Book ſer forth with ſuch things in't, 


, 


Of Cato's Res Ruſtica's far ſhort of Jaye 
B 


As former Apes never ſaw in Print; 
Something 1'd wiice int praiſe on*c, but the Pen 
Of famous Cleaveland, or renowned Ben, 

If unintomb'd, might give this Book its due, 
By their high firains, and keep it always new« 
But I whole ruder Stile could never clime, 
Oc fiep beyond a nome-bred Country Rime, 
Muſt not attempt it; only this Ple ſay, 


Here's : 


Here's taught to keep all ſorts of ficth in date, - 
All forts of Fiſh, if you will warinate 

To candy, to preſerve, to ſouce, to pickle, 

To make rare Sauces, both to pleaſe, and tickle 
The pretty Ladies palats with delight 

Both how to glut, and gain an Appetite. 

The Fritter, Pancake, Muſhroom 3 with all theſe; 
The curious Caudle made ot Ambergricle. 

He is ſo univeilal, hel not miſs 

The Pudding nor Bolenian Sauſages, 

Italian, Spaniard. French, he all out-goes, 
Refines iherr Kickſhaws, and their Olio's 3 
The rareſt ule of Sweet-meats,' Spicery, 

Aid all things elſe belong to Cookeiy : 


| Nor oply this, but to give all concent, 


Here's all the Forms of every Implement 

To work or carve with; ſo he makes thee able 
To deck the Drefier, and adorn the Fable. 
What Diſh goes firſt of every kind of Meat, 
And ſo ye*re welcome, pray fall to, and eat. 
Reader, read on, for I have done; farewell, 
The Book's {@ good, it cannot chule bat (cl]. 


Thy well-wiſhing F riend 


John Town. 
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The moſt Exa@,or A-la-mode Ways 
| of Carving and Sewing. 
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ED Terms of Carvings LT 
TY Reak that deer, leach that brawn, rear that gooſe, lift 
thac ſwan, ſauce that capon,ſpoil that hen,truli that 
chicken, unbrace that mallard,unlace that coney,diſmem* 
ber that hern, diſplay that crane, disfigure that peacock, 
unjoynt that bittern, antach chat curlew, allay that phea» 
ſant, wing that partridge,wing that quail,mince that plo- 
ver, thigh that pidgeon, border that paſty, thigh hat 
woodcock 3 thigh all manner of ſmall birds. | 
Timer the fire, tice that egg,chine that ſalmon, ſtring 
that lamprey, (plat that pikez, ſauce that plaice, ſauce 
that trench, (play that bream, fide that haddock, tusk that 
barbcl, culpon that trout, fin that chevin,cranſon that ecl, 
tranch that ſturgeon, undertranch that porpus, tame chat 
Erab, barb that lobſters 
- BER. es 
Firſt, fet forth muſtard and brawn, pottage, beef, mut- 
ton, ſiewed pheaſant, fwan, capon, pig, veniſon, hake, 
cuſtard, leach, lombard, blanchmanger, and jelly ; tor 
ſtandard, veniſon, roaſt kid,fawn,and coney,buſtard, fiork, 
ctane,peacock with his tail, hern-ſhaw,bictern, woodcock, 
partridg,plover,rabbits,great birds, larks, dowcers, pam- 
puff, white leach, amber- jelly,cream of almonds, curlew, 
E 2 bcwe 


The Exa@ Ways 
brew, ſhite, quail, ſparrow,martinet, pearch in jelly, pet- 
ty- pervis,quince bak*c,lcach,dewgard, fruter- fage, bland- 
rells, or pippins with carraways in comfits, wafers, and 
Ipocras. 


Sance for all manner of Fowls. 


Mauflard is good with Brawn, Bcef, Chine of Bacon, 
and Mutton 3 Verjuyce good to boild Chickens and Ca- 
ponsz Swan with Chaldrcns, Ribs of Beef with Gatlick, 
muſliard, pepper, verjuyce, gingerz fauce of lamb, pig and 
fawn, muftard, and ſugar to pheaſant, partridge, and 
coney, ſauce gamelin 3 to hearn-ſhaw, egrypt,plover, and 
crane, brew, and curlew, falt and ſugar, and water of Ca- 


motzbuſtard,fhovilland, and bitterr,flauce gamelinzwoud- 


cock, lapwing, lark, quail, martinet, veniſon, and (nite 
with white (alt;ſparrows and thruſhes with falt,and cina- 
mon. Thus with all meats ſauce ſhall have the operation. 


a. . 
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Dire&1ons for the order of carving Fowt. 


Lift that Swans 
The manner of cutting up a Swan muſt be to ſlit her 


right down in the middle of the breaſt, and fo clean: 


thorow the back from the neck to the rump,ſo part her in 
two halves cleanly and handſomely, that you break nor 
nor tcar the meat, lay the two halves in a fair charger 
with the ſlit fides downward, throw (alt about it, and fer 
It again on the Table. Let your ſauce be chaldron for a 
ſwan, and lerve it in ſaucers. 


Rear the Gooſe. 


You muſt break a gooſe contrary ro the former way, 
take 
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take a gooſe being roaſted, and take off both his legs fair 
like a ſhoulder of Lamb, cake them quite from the body, 
then cut off the belly-piece round cloſe to the lower end of 
the breafi ; lace her down with your knife clean th:ough 
the breaſt on cach fide your thumbs bredth from the bone 
in the middle of the breaſt; then take off the pinion of 
each fidez and che fl:ſh which youfirſi laced with your 
knife, raiſe it up clean from the bone, and take it from 
the carcaſe with the pinion 3 then cut up the bone which 
lieth before in the breaſt, (which is commonly called the 
merry thought) the skin and fleſh being upon itz then 
cut from the breaſi-bone another ſlice of fleſh clean tho- 
row, and take it clean from the bone, turn your carcaſe, 
and cut jt aſander the back-bune above the loin-bones 5 
then take the rump-end of the back: bone, and lay it in a 
fair dith with the skinny fide upwards, lay at the fore-end 
of that the mexry-thought with the skin fide upward, and 
before that the apron of the gooſe 3 then lay your pini- 
ons on cach {ide cantrary, fet your legs on each fide con» 
frary behind them, that che bone end of the legs may 
ſtand up craſs in the middle of the diſh,and the wing pint» 
ons on the outſide of themz put under the wing pinions 
on each fide the long flices of fiith which you cut from 
the breaft bone,and let the endsmect under the leg bones, 
let the Qther ends lie cut in the diſh betwixt the leg and 
the pinionz then pour your ſauce into the difh under your 
meat, throw on falt, and fct it on the table. 
To cut up a Turkey or Buſtard. 

Raiſe up the leg very fair, and open the joynt with the 
point of your knife, but take not off the leg: then lace 
down the breaſt with your knife on both ſides, and open 
the breaſt pinion with the knife, but take not the pinion 
off; then raiſe up the merry- thought betwixt the breaſt- 
bone, and the top of the merry-thought, lace down = 
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fi. h on both fides of the breaſi-bone,and raiſe up the flc(b 
called the brawn, turn it outward upon both ſides, but 
break it not, nor cut it not off; then cut off the wing pi- 
nion at thr joynt next to the body,and lick on each tide 
che pinion in the place where ye turned out the brawn, 
bart cut off the ſharp end of the Pinion, take the middle 
picce, and that will juſt fit the place. 

You may cut up a capon or pheaſant the ſame way,but 
of your capon cut not off the pinion, but in the place 
where you put the pinion of the turkey, you mull pur the 
giz.:d of your capon on each fide half | 

| Diſmember that Hern. 

Tak: off both the legs, and lace it dowa fo the breaſt 


with your knifc on both lides, raiſe up the fl.ſh, and take 


jt clean off with che pinion 3 then fiick the head in the 

breaft, (ct the pinion on the contrary lide of the carcale, 

and the leg on the oiher lide, fo that the bones enus may 

meet crols over the carcaſe, and the oihcy wipg crols o- 

ver upou the top of the carcaſc. | 
| Unbracethae Millard. 

Raiſe up the pinion and the ley,but rake them not off, 
rail tlic werry-thought from the breaſt,and lace it down 
on ezch tive of the breati with your knifc, bending to 
and fro like ways. 

Untace that Coney. 

Turn the bick downwards, and cut the be!ly fl;ps clean 
off tr4z111 the kidney, but take heed you cut not the kidney 
nor the t].th, then put In the point of your kaife between 
the kidneys, and looſen the fleth from each tide rhe bonc; 
then turn up the back of the rabbit,& cut it croſs between 
the wings, and lace it down cloſe by the bone with your 
k*1ite On both fides, then open the fcth of the rabbit fron 
inc bone, wich the point of your knife againſt the kidney, 
and pull the leg, open loftiy with your hand, but pluck! 

no 
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not off,then thruſt 19 your knife betwixt the ribs and the 
kidney, flit ic our, and lay the legs cloſe together. 
Sauce that Capone 

Lift up the right leg and wing,and fo array forth, and 
lay him in the platter as he ſhould fly, and fo ſerve him. 
Know that capons or chickens be arrayed after one ſauces 
the chickens ſhall be ſauced with green ſauce or verJuycee 

Allay that ®beaſant. 

Take a pheaſant, raiſe his legs and wings as it were a 
* hen, and no ſauce but only (alt, 
| Wing that Partridg. 

Raiſe his legs,and his wing asa hen, if you mince him 
ſauce him wirh wine,powder of ginger, and falt, and (et 
' him upon chafing diſh of coals co warm and ſerve. 
 Wingthat Onail. 

Take a quail and railc his leg: and his wings as an tien, 
and no f(auce but (alt, | 

Diſplay that Crave. 

Unfola his Legs, and cut oft his wings hy the joynts, 
then take up his wings and his legs, and {auce them with 
powder of ginger, nuuſtard, vincgar, and (alt 

Diſmember that Hern. | 
Raiſe his legs and his wings as a crane, and ſauce him 
with vinegar, muſtard, powder of ginger and ſalt. 
Unjoynt that Bittern- 
Raiſe his legs & wings as a heron and no ſauce but ſalts 
Break that Egript. 

Take an egript, and raife his legs and his wings as a 

herop, and no ſauce but (alt. 
UVntach that Curlew. 

Raiſe his legs and wings as a hen,and no ſauce but ſalt, 
| Untach that Brew. 

Raiſe I-13 legs and his wings in the ſame manner, and 
no lauce bat only (alt; 
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Unlace that Coney. 
Lay him on the back,and cut awiy the vents,then raik 
the wings and the ſides, and lay bulk, chine,and ſides to 
gether, ſauce them with vinegar and powder of ginger. 


Breakthat Sarcel. 

Take a farce! or teal,and raiſe his wings and his legy 
and no ſauce but only ſalt. | 
c | Mince th at Plover. 

Raiſe his legs and wings as a hen,and no ſauce but on: 
ly talt. 
| A Snite. 

Raiſe his legs, wings,and his ſhoulders as a ployer, and 
no ſauce but ſalt. E = ? 
| Thigh that Woodcock. 

Raiſc his legs as a hen, and dight his brain, 


The Sewing of Fiſh. 


. The Firſt Courſe. 
"TO goto the ſewing of Fiſh, Muſculade, Minews in 

L ſew of porpos, or of ſalmon, bak'd herring with 
ſugar, green fiſh pike, lamprey, ſalens, porpos roaſted, 
bak'd gurnet and bak'd lamprey. | 


The Second Courſe. | 
Jelly white and red, dates in confc; conger, ſalmon, 
birt,dorey, turbur, holibut for (iandard, bace, trout, mul- 
let, chevin, foles, lamprey roaſt, and tcnch 1n jelly. 


| The Third Courſe. 

Freſh ſturgeon, bream,pearch in jelly,a jole of Calmon, 
ſturgeon, welks, apples and prars roſied 3 with ſugar can- 
dy, figs of molisk,raifins,datcs, capt with minccd ginget, 
walcis, and Ipocras. T bt 
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The Carving of Fiſh. | 

The carver of fiſh mutt ſee to peaſon and furmety, the 
fil and the liver 3 you muſi look if there be a (alt porpos 
or (ole, turrentine,and do after the form of veniſon; ba- 
hed berring, lay it whole on the trencher, then white 
herring inadiſh, opcnir by the back, pick out the bones 


andthe row,and ſec there be muſtard. Of falt fiſh,green- 


fiſh, (alc ſalmon, and conger,parc away theskin ſalt fiſh, 
ſtock 6h, marling, mackrel, and hake with butter, and 
take away the bones and skins; A Pike,lay the wombupon 
a trencher, with pike ſauce enough A ſalt Lamprey gob- 
bin it in ſeven or eight pieces,and ſo preſent it. A Plaice, 
put out the waterzthen croſs him with your knife,and caſt 
on (alt, wine, orale. Bace, Gurnet, Rocher, Bream, Che- 
vin, Mullet, Roch, Pearch, Sole, Mackrel, Whiting, Hid- 
dock, and Eodling, raiſe them by the back, pick out the 
bones, and cleanſe the reſt in the belly. Carp, Bream, 
Sole, and Front, back and belly together. Salmon, Conger, 
Sturgeon, Turbut, Thoruback, Houndfiſh,, and Holibut, cut 
them in the diſhes ; the Porfos about Tench in his ſauce3 
cut two Eels, and Lampreys roaſt, pull off the skin, and 
pick out the bones, put thereto vinegar, and powder. A 
Crab,break him aſunder in a diſh,make the (hell clean,and 
put in the ſtuff again, temper it with vinegar, and pow- 
der them, cover it with bread and heat it ; a Crevis dighe 
bim thus, part him aſunder, lit the belly, and take out 
the f{h,pare away the red skin, mince it chin,put vinegar 
In the diſh, and ſer it on the Table without heating. 4 
Jole of Sturgeon, cut it into thin morſels, and lay it round 
about the diſh. Fri} Lamprey bad, open the paſty, then 
take white bread,and cut it thin, lay it in a diſh,and witha 
ſpoon take out Galentine,and lay it upon the bread with 
rd win: and powder of Cinamon 3 then cut a gobbin of 
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Lamprey, mince it thin, and lay it in th: G3llencine, and 
ſet it on the fire to heat. Freſh herring, with (alt and wine, 
Shrimps well pickled, Flounders, Gudgepns, Minews,; and 
Muskles,Eels,and Lampreys: Sprats is goad in ſew, mu 
culade in worrs, oyſters in ſew, oylters in gravy, minews 
in porpus, ſalmon in jelly white and red, cream of al- 
monds, dates in comfits, pears and quinges in firrup,with 
parſley roots, mortus of hound: fiſh raife Nanding., 


Sauces for Fiſh. 


Muſtard is good for ſalt herriog, ſalt fiſh, (alt conger, 
ſalmon, ſparling, ſalt ccl and ling; vinegar is good with 
dale porpus, tuxrentine, (alt ſturgeon, ſalt chirl:p;1:, and 
falt whale, Jawprey with gallcatinez verjuyce to roach, 
dace, bream, mullce, flounders, ſalt crab and chevin with 
powder of cinamon and ginger; green ſauce is good 
with green fiſh and hollibut, cotrel, and freſh turbur z, put 
not your green ſauce away, for icis good with muſtard, 
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Bills of F a  & for every Seaſon in 
the Tear;, alſo how to ſet forth the MEAT 


in order for that Service, as it was uſed be- 
fore Hoſpitality left this Nation. 


A Bill of Fare for All-Saints-Day, being Novemb. t. 


Oyſters. 
1 Collar of brawn and 
muſtard. 

2 A Capon in fiewed broth 
'wiih marrow- bones. 

3 A Gooſe in fioffado, or 
two Ducks. 

4 A grand Sallet. 

5 A Shoulder of Mutton 
with oyſters, * 

6 Abisk diſh baked. 

7 A roaſichine of beef 

8 Minced pies or chewits of 
capon, tongue, or of veal, 

9 A chine of Pork. 

10 A paſly of veniſon. 

11 A\wan,or 2 geeſe roaſt, 

12 Aloyn of veal. 

13 AFrench Pie of diyers 
compounds, 

14 A roali turkey. 

15 A pig roaſt. 


16 A farc*: dith baked. 


17 Twobrangeeſe roaſted, 
one larded. 


13 Souc*e Veal. 

19 Two Capons roaſted, 
one larded. 

20 A double bordered Cu- 
ſtard. 


A ſecond Courſe for the ſome 
eſT. 
Oranges and Lemons, 
1 Alﬀouc'tÞig. 
2 Ayong lamb or kid roaſt. 
Two Shoveclers. 
Two Herns, one larded, 
5 APotatoe- Pye. | 
6 A duck and mallard,one 
* arded. 
-7 Alouc't Turbut, 
$ A couple of pheaſants,one 
larded. 
g Marinated Carp,or Pike, 
or Bream, - 
3 oThree brace of partridg, 
three larded. 


—_ 


11 Made Diſh of Spinage . 


cream baked, 
i2 A 


- 


2s & roll oflceC. 
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12 A palty of veniton. phal 


73 Two teels roaſted, one 13 A kid witha pyddjog 12 Te 


Iarded- | 
x4 A cold gooſe pie. 
T5A fouc* mullerand bace. 
x6 A quince pye. 


27 Four curlews, 2 larded. 


3$ Adried neats congue. 
x9 A diſh of anchoves. 


' 20 Ajole of Srurg-on, 


F-Hies and Farts Royal,and 
Ginger bread, and other 
Fruits, | 


A Bill of Fare for Chriſtmas 
' Day, and how to ſet the 
Meat in order. 
Oyſicrs. 
x Acollar of brawn. 
2 Stewed B.oth of Mutton 
marrow bones.. 
3 A grand Sillat. 
4 A pottage of caponets. 
5 A breaſt of veal - in liof- 
fado. 
6 A botÞd partridg. 
7 A chine of becf,or (urloi 
roalt, | 
$ Minced pies. 
9 AJcgote of mutton wich 
"'anchove fauce. | 
10 A made diſh of {weet- 
breads. i 


11 A ſwan roaſt 


in his belly. 13 A « 
I4 A iteak PIC. pics 
15 A banch of veniſon ro: 14 Six 

fied. | 5AL 
16 A turkey roſt and ſiuck paſt 

with cloves. Pipj 
17 A made diſh of chickens 16 

In puff paſte. 17 Six 


13 Twobrzn gecle roſted, 15 St 
one larded. | "x9 Po 
19 Two large capons, one» 


larded, 

20 A Cufiard. A Bill 

The ſecond courſe for the ſame _ 

M. fs. . 1 Bra 
Oranges and Lemons, 2 T'w 


'1 A young lamb or kid. ltev 


2 Two couple of rabits,twa Bro 

larded. 3 Tw 
3 Ap'g ſouc*t withtongues, 4 A£ 
4 Three ducks,one larded. trid 
5 Three pheaſunts,1 larded. mul 
6 A SwanPye. 5s Tu 
7 Three brace of partridg, © Af 

three larded. | ſnite 


8 Made diſh in puff paſte, 7 Aw 
go Bolonia ſauſages,and an» ® Al 
choves, muſhrooms, and 9 Mir 

Caviezre, and pickled oy. 07 Wh 

ers in a diſh, 

10 Six tcels, three larded. 
i114 


10 A 
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| Billso f Fare. 
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11 A Gamnion of Weſt- 
phalia Bacon. .. 
g 12 Ten plovers, five larded. 
13 A quince pie,or warden 
pies 
. 14 Six woodcocks,z larded 
15 A fanding Tart in puff- 
; paſte, preſerved fruits, 
Pippins, &c. 
$16 Adiſh of Larks. 
17 Six dried neats tongues. 
,.18 Sturgeon. 
19 Powdered Geeſe. 
, Jllies- 


A Bill of Fare for new-years 
Day. 
Oyſters. 
1 Brawn and Muſtard 
2 Two' boil'd Capons in 
fiewed Broth, or white 
Broth. | 
3 Two Turkies in ſtoffado. 
4 A daſh of twelve Par- 
fridges, or a ſhoulder of 
mutton» 
5 Twobran Geeſe boil'd. 
6 Afﬀarc*tboil'd meat with 
fnites or ducks. 
7 A marrow pudding bak®c 
8 Alurloin of roaſt beef, 
9 Minced pies,ten in adiſh, 
or what number you pleaſe 
i0 ALoinof Veal, 


11 Apally of Veniſos. 

12 APig roaſt, 

13 Two gecfe roaſt, 
I 4 Two capons one larded. 
15 Cuſtards. 


A ſecond Conrſe for the ſame 
Meſs. | 
Oranges and Lemons. 

1 Afideof Lamb, 

2 A fouc't Pig. | 

3 Two couple of rabbits, 

ewolarded, PEE 

4 Aduckand mallard, one 

larded. | | 

5 Six teels, three larded.' 

6 A made diſh, or Batalia- 

Pie. : 

7 Six woodcocks,3 larded. 

3 A warden pie,oradiſh of 

quails, | 

9 Dried Neats tongues. 

10 Six tame Pigeons,tliree 

larded. 

11 Aſouc't Capon. 

12 Pickled muſhrooms, 
pickled Oyſters, and An- 
choves in a diſh. 

13 Twelve ſnites,fix larded. 

14 Orangado Pyc, ar a 

Tart Royal of dried and 
wet ſuckets. | 

15 Sturgeons- | 

16 Tukey, or gooſe Pe. 

Ce = 


Bills of Fare. 

. Jelly of five or ſix forts, | 

LayTarts of divers colours, A ſecond Courſe. 

and ginger-bread,and other 1 A fide of Lamb. 

Sweet-meats. 2 Six Tecels, three larded 
| 3 ALamb-(ione Pie, 

A Bill of Fare for Februaty, 4 200 of Atiparague, 

us s A Warden Pic. 

s Epps and Collops. 6 Mariniate Flounders. 

2 Brawn and Muſtard; Jcllics and Ginger-bre: 

3 Ahaſh of Rabbits, four. and Tarts Royal. 

4 Agrand Fricaſe. | | 

5 A grand Sallet, | A Bill of Fare for Api 

6 A Chine of roaſt Pork; | 


i 


 Oxyliers, 
A ſecond Courſe. 1 ABsk. 

1 A whole lamb roaſt. 2 Cold Lamb, 
2 Three Widgeons. 3 A hanch of veniſon 16; 
3 A Pippin Pye. 4 G: ſlings four. 
4 AJoleof Sturgeon. 5 A Tutkcy Chicken: 
5 A Bacon Tart. 6 Culiards of almonds. 
6 A cold Turkey Pie; CRE = 

Jellies and Ginger-bread, A ſecond Courſe. 
' and Tarts Royal. 


| 1 Lamb, a fide in foynt: 
A Bill of Fare for Match. 2 Turtle Doves eight. 
' 3 Cold Neats-tonguep. 
2 Oyſters. 4 $.Pidgeons, four Iaid 
3 Brawn and Muſtard, 5 Lobſters. | 
2 AfﬀreſhNeats tongue and 6 A Collar of Beef, 
Udder in ſtoffado, Tanſics. 
3 Thnee Ducks in fioffado. | 
4 AroaſtLotn of Pork, A Bill of Fare for Mi 
5 A paſty of Veniſon, —_. 
6 A Steak Pies © © 1 ScotchPottage,or gn 
2 Sc0 
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Bills of Fare. 


at. 


2 Scotch collops of mutton 
3 ALoin of Veal. 

An oline, or a Pallac pie. 
5 Three Caponets, 1.larded. 
6 Caſtaxds. | 

A ſecond Courſe. 

I LamÞ., C Pie 
2 A Tart Royal, or Quince 
3 A Gamiwon of Bacon Pie. 
4 A Jole of Sturgeon. 


5 Artichock Pie hot. 


6 Bolonia Saulage, 

| Tankics. 

A Bill of Fare for June: 
1 Shoulder ot murton haſhte 
2 A Chine of Beef. 
3 Patty of Veniſon, acold 
Haſh. | 
4 ALeg of Mutcon roaſt. 
5 Four Turkey Chickens, 
6 A Steak Pie. 

A ſecond Convſe, 

1 Jane or Kid. 
2 Rabbits. 
3 Shovelers. 


. 4 Sweet-bread pie. 
5 Olines, or Pewit. 


6 Pigeons. 
A Bill of Fare for July. 
 Muskmelons. 
1 Pottage of Capon 
2 Boil Pigeons. 
3 Ahaſhof Caponetrs, 
4 A grand Sallet. 


5. A Fawn. 
6. Cuſtard. 

A ſecond Courſe. 

I. Peaſe, or French Beans, 
2. Gulls four, twolarded., 
3 Pcwits cight,four larded. 
4 Aquodling Tart green. 
5 Portugal eggs,two forts 
6 Buttered Brawn. 
Selſey Cockles brojl'd. 
A Bill of Fare for Auguſte. 
Muskmelons. 

1 Scotch Collops of Veal. 
2 BoiPd Breaſt of Mutton. 
3 AFricaſc of Pigeons. 
4 A fiewed Calves head: 

5 Four Goſlings. 
6 Four Caponets. 

A ſecond Courſe 
1Dotterel ewelve,ſix larded 
2 Tarts Royal of Fruit. 

3 Wheat-cars. 

4 Pie of Heath-Pouts, 

5 Marinate Smelts. 

6 Gammon of Bacon. 

Selſey Cockles. 

A Bill of F are for September: 
Oyſters. 

1 An Olio. | 

2 Breaſt of Veal in floffado 

3 Twelve Partridg haſhed. 

4 Grand Saller. 

5 Chaldron Pye. 

6 Cuſtard, 
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Bills of F are. 


A ſecond Courſe. 
1 Rabits: 
2 Two Hearns,one lnded 
Florentine of tongues. 


4 8 Pigeons roall,y larded. . 


5s Pheaſant pouts, 2 larded; 
6 A cold hare pie.. 
zlſcy cockles broil'd after. 
A Bill of tare for October. 
. . Oyliers, 
I Boil'd Ducks; 
2 A haſh of aloin of veal 


3 Roaſt Veal, | 
4 Two bran-geeſe roaſted: cÞo 
5 Tart Royal, 
6 Cuſtard. OT 
A ſecond Comrſe. 

I Pheafants,pouts,pigeons, 
2 Knots twelve. 
3 Twelve quails,fix larded.. 
4 Potato pye. | 
5 Sparrows roaſt, 
6 Torbut.: 

_ Sclley Cockles. 


-T4 


4 Baul of Fare H—— od on F "afting days, and in Lent, ( 


7 be firit Courſe. 
Oyltters if in ſcalon. 
1 Butter and Eges. 
2 Barley potrage, or Rice 
pottage. 
3 Stewed Oyſters. 
4 Buttered eggs on foaſts, 
© Spinage Sallat boil'd. 
p Bail'd Rocher or gurnet. 
7 A joleof Ling. 
$ Stewed Carp. 
9 Oyſter Chewits. 
Sho Boil'd Pike. 
11 Roaſt Eels. 
12 Haddocks,ftcſh Cod,or 
Whitings, 
13 Eclor Carp pyec- 
14 Made diſh of ſpinage« 
15 Salt Eels. 
16 Souc't Tarbut, 


A ſecond Conrſe. 


\ x Fried Soals. 


> Stewed oyiers in ſcollop 
ſhells. 

3 Fried Smelts, 

4 Coogers head broil'd. 

5 Biked diſh of Potatoes,or 
Oylter pyc. 


Perf 


t 


.6 A ſpitchcock of Eels. 


ince pie,or tarts royal, 
8 Ay neck y Crabs: F 
9 Fried Flounders. 
10 Jole of ficſh Salmon. 
11 Fried Turbut, 
12 Cold Salmon pyec. 
13 Fried sKirrets. 
14 'Souc'c Conger. 
15 Lobſiers. 
16 Sturgeon, 
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THE 


-Accompliſhe Cook 


The whole Art and Myſtery of 
tg COOKERY, fitted for all De- 


Frees and Qualities. 


y Section I; 
Perfe® DireGions for the Als mode Ways of 
£ dreſſing all manner of Boyled Meats, with 
their ſeveral ſauces, KC. | 


ll | To make an Olio Podrid.. 


| Akea Pipkin or Pot of ſome three Gallons, fill 

ic with. fair water, and ſet it over a Fire of 

| Charcoals, and put in firſt your hardeſt meats, 

a rump of Beet, Bolonia fautages,neats tongues 
twodry,and two green,boiled andlarded,about twohours 

, after the Pot is boiled and ſcummed : but put in more pre- 
ſently after your Bcef is ſcummed,Mutton, Veniton,Pork, 
Bacon, all the foreſaid in Gubbins,as big as a Duck- Egg, 
n cqual pieces; put in alſo Carrots, Turnips, OR 
4 20. 
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Cabbidge, in good big pieces, as big as your mcar, a fag 
got of {weet herbs, well bound up, and ſome whole Spi- 
nage,Sorrel,Burrage,Endive, Marigolds, and other good 
Pot- Herbs a little chopped 3 and ſometimes French Bar- 
ley, or Lupins green or dry. | 

Then a little before you diſh out your Olio, put to 
your pot, Cloves, Mace, Sattron, &c. 

Then next have divers Fowlsz as firſt. | 

A Gooſe, or Turkey, two Capons, two Ducks, two Phe 
ſants, twoIWidgeons, four Partridges, four Stock, Doves,fim 
Teals, eight Snites, twenty four Duails, forty eight Larks. 


Boil theſe foreſaid Fowls in water and falt ina pan 
Pipkin, or pot, &. - 

Then have Bread, Marrow, Bottoms of Artichocks 
Tolks of hard Eggs, Large Mice, Cheſuuts boiPd ani 
blancht, two Colliflowers, $ ffron. 


And few theſe in a pipkin together, being ready clep 
ped with (ome good ſweet butter, a little white wine and 
firorg broth. | 

Some other times for variety you may uſe Beets, Pots 
to's, Skirrets, Piltaches, Pine Apple ſeed, or Almonds 
Poungarnet, and Lemons. 

Now to diſh your Olio, diſh firſt your Beef, Veal, 
Pork then your Venifon,and Mutton, Tongues, Saufag: 
and Roots over all. : 

Then next your largeſi Fowl, Land-fowl,or Sea-Fow! 
a5 firſt, a Gooſe, or Turky, two Capons, two Pheafant: 
four Ducks, four Widgeons, four Stock- Doves, four Pat 
cridges, eight Teals, twelve Snites, twenty four Quaib 
ſorty eight Larks, Oc. 

Then broth it, and put on'your pipkin of Colliflower 

Att 
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Artichocks, Chefnuts, ſome {weet-breads fricd, Yo!ks of 
hard Eggs, then Marrow boil'd in firong broth or water, 
large Mace, ſaffron, Piſtaches, an1 all the foreſaid things 
being finely ficwed up, and ome red Beets over all, ſlice 
Lemons, and Lemon peels whole, and run it over with 
beaten butter, | 


Marrow Pies. : 

For the garniſh of the diſh,make marrow piesmadelike 
round Chewets, but not fo high altogether then have 
ſweet-breads of veal cut like ſmall dice, tome piſtaches,and 
Marrow,fomme Potato*s,or Artichocks cut like the Sweet= 
breads : as alto ſome enterlarded Bacon, Yolks of hard 
Eggs, Nutmegs, Salt, Gooſeberries,Grapes or Barberries, 
and ſome minced Veal in the bottom ot che Fie minced 
with ſome Bacon or Bref (uet, Sparagus, and Ciclouts, 
with a little muck; cluſe them up,and batie rhem with (af- 


| fron water, b-ke them,and liquour it wi:h beaien butter, 


and ſet them about the diſh fide or brims, with ſome bot- 
toms of Articnocks, and yolks of hard Eggs, Lemons in 
quarters, Poungaracts and red Beets boil'd, and carved. 


Other Marrow Piet. 

Otherwayes for varicty, you may make other Marrow 
Pics of minced Veal and Beet-ſuer, feafoned with Pepper, 
Salt,Nutmegs, and boil'd Sparagus,cut half an inch long, 
yolks of hard Eggs cut in quarters, and, mingled witty 
the meat and marrow : fill your Pies, bake them not too 
hard, musk them, &c. 


Other Marrow Pies. 
Otherwayes, Marrow Pies of bottoms of little Arti= 
chocks, Suckers, yolks of hard Eggs, Cheſnuts, Marrow, 


+ and interlarded Bacon cut tike dicc,lomeVeal ſwectbreads 


C 2 cut 
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cut alſo, or Lambs-ſtones, Potato's, or Skirrets, and Spz: 
r3gus, or none {eafon them lightly with Nutmeg, Pep- 
per and Salt, cloſe your Pies, and bake them. 


Olio, Marrow Pies. 


Butter three pound, Flower one quart, Lamb: Stone 
three pair, Sweet-Breads fix, Marrow bones eight, largt 
Mace, Cocks ſtones twenty, interlarded Bacon one poxnd 
knots of Eggs twelve, Artichocks twelve, Sparagus one bun 
dred, Cocks Combs twenty, Piſtaches one pound, Nutmeg; 
Pepper, and Salt. 


Seaſon the aforeſaid lightly, and lay them in the Pi: 
upon ſome minced veal or mutton, your interlarded Ba 
con in thin flices of half an inch long, mingled among 
the reſt, fill the Pie,ar:d put in ſome Grapes, and flic*t Le 
mon, Barberrics or Gooleberries. 


I. Pics of Marrow. 


Flower, Sweet bread, Marrow, Artichocks, Piſtache: 
Nutmegs, Eggs, Bacon, Vesl, Suet, Sparagus, Cheſuuti 


i 


Mzgsk, Saffron, Butter. 
2. Marrow Pies. 


Flower, Butter, Veal, Suet, Pepper, Salt, Natmeg, Sp4 
fagus, Eggs, Grapes, Marrow, Saffron | 


3- Marrow Pies. 
Flower,B utter, Epps, Artichocks, Sweet-bread, Lamb 


ſtones, Patato's, Nutmegs, Pepper, Salt, Skirrets, Grafts 
Bacon. "Bs 
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To the Garniſh of an extraordinary Ollo : as followeth. 


Two Collars ef Pig brawn,two Marrow Pies, twelves rofte 
Tertle Doves in a Pie, foxr Pies, eighteen Quails in a Pie, 
four Pies, two Sallets, two Felle;s of two colours, two forc't 
meats, two Tarts. 


Thus for an extraordinary Olio, or Olio Royal. 


\ 


To make a Bick divers wayes, : 

Take a Rack of Mutton, and a Knuckle of Veal, put 
them a boiling in a Pipkin of a Gallon, with ſome tair 
water, and when it boils, ſcum it, and put co it ſome falt, 
two or three blades of Jarge Mace, and a Clove or twoz 
boil it to three pints, and ſtrain the meat, (ave the broth 
for your uſe and take off the fat clean, 

Then boil twelve Pigeon Peepers, and eight Chicken- 
Peepers in a Pipkin with fair water, ſalt, and a piece of 
interlarded Bicon, ſcum them clean, and boil them fine, 
white and quick. 

Then have a roſte Capon minced, and put to it ſome 
Gravy, Nutmegs, and Salt, and ſtew it together 3 then 
put toit the juyce of two or three Oranges, and beaten 
Butter, &@c. 

Then have ten (weet breads,and ten pallets fried, and 
the ſame number of lips and noſcs being firſt tender boil'd 
and blanched, cut them like lard, and fry them, put a» 
way the butter, and put to them gravy, a little anchove, 
nutmeg, and a little garlick, or none,th&juyce of two or 
three Oranges, and Marrow fried in Butter with Sage- 
leaves, and ſome beaten Butter. 

Then again,have ſomeboiled Marrow and twelve Arti- 
ehocks, Suckcrs, and Peaches tinely boiled, and put into 

| £-3-- beaten 
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beaten Butter, ſore Piſtaches boiled alſo in ſome wine 
and Gravy, eight Sheeps tongues larded and boiled, and 
one hundred Sparagus boiled, and put into beaten But- 
ter, Or Skirrets. 

Tien havcLemons carved,and (ome cut like little dice, 

Apain, try ſome Spinage, and Parſley, &c. 

Thee forcſaid materials being ready, have ſome 
Frexch bread in the bottom of your diſh. 

Then diſh on it your Chickens, and Pigeons, broth it; 
next your Quails, then Sweet breads, then your Pallets, 


then your Artichocks or Sparagus, and Pittaches, then 


your Lemon, Poungarnet, or Grapes, Spinage, and frycd 
Marrow and if yellow Saffron or tryed Sage, then 
round the center of your boiled meat put your minced 
Capon, then run all over with beaten butter, &<c.- 
1. For yari:ty, Clary frycd with yolks of Eggs. 
2. Knots of Eggs. 
- Cocks Stones. 

4+ Cocks Conibs, 

5. If white, ſtrained Almonds,with fome of the broth, 

6. Gootberrics, or Barberries. 

7, Minced meat in Balls. 

8. li green, Juyce of Spinage flamped with manchet, 
and firained with tome of the broth, and give it a walm, 
| 9. Garniſh with boiled Spinage. 

10. If ycllow, yolks of hard Eggs ſixained with ſom: 

Broth and Saffron. 
_ And many other varieties. 


A B.. kotherwayes- 
Take a Leg of B:ef, cut it into two pieces, and boil it 
ina gallon or five quarts of water, ſcum it,and about halt 
an hour after put in a knuckle of Veal, and ſcum it allo, 


boil it from tive quarts to two quarts orlc(s3 and being 
| thi 
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three quarters boil*d, putin ſome Salt, and ſome Cloves» 
and Mace : being thiough boiPd, ſtrain ir from the meat) 
and keep the brothfor your uſe in a pipkin, 

Then have eight Marrow bones clean ſcraped from the 
flcſh,and finely cracked over the middle,boil in water and 
ſalt chree of them, and the other leave for garniſh, to be 
boil'd in ſtrong broth,. and laid on the top of the Bisk 
when it is diſhed. 

Again, boil your Fowl in wafer and ſalt, Teals, Par. 
tridges, Pigeons, Plovers, Quails, Larks. 

Then have a joine of mutton made into balls with 
ſweet Herbs, Salt, Nutmegs, grated Bread, Eggs, Suet, a 
Clove or twoof Garlick, and Piſtaches., boil'd in Broth, 
with ſome interlarded Bacon, Sheeps tongues, larded and 
ſtewed, as alſo ſome Artichocks, Marrow, Piltaches,Sweet 
Breads, and Lanibs-ſtones in firong broth, and Mace a 
Clove or two, ſome white-wine and (irained almonds, or 
with the yolk of an Egg, Verjuyce, beaten butter, and 
ſlice Lemon or Grapes whole. 

Then have fryed Clary, and fryed Piſtaches in Yolks 
of Eggs. 

Then carved Lemons over all. 


To mak another curious boil d meat, much like a Bitk, 
Take a Rack of Mutton, cut it in four pieces, and bo!: 
it in three quarts of fair Water in a Pipkin, with a fag- 
got of {weet Herbs very hard and clote bound up from 
end to end, ſcum your broth and put in ſome ſalt ; Then 
about half an hour after put in three chickens fnely fcal- 
ded and truſi, three Partridges boiled in water.,the blood 
being well ſoaked out of them, and put to them allo 
three or four blades of large Mace. 
Then have allmanner of (weet herbs,as Paifley, Time, 
Savory, Marjoram, Sorrel, Sage; theſe being finely 
C 4 picked, 
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picked, bruiſe them with the back of a ladle, and a licth 


b:fore you diſh up your boiPd meat, put them to you 
broth, and give them a walm or two. 


Again, for the top of your boil d meat or garniſh,hay 


a pound of interJarded Bacon in thin ſlices, put them ir 
a Pipkin with fix marrow-bones, and twelve bottoms 
young artichocks,and ſome fix {weetbreads of veal ſtrony 
broth, Mace, Nutmeg, ſome Gooleberries, or Barberrie; 
ſome Butter and Piltaches. 


Tieſc things aforeſaid being ready, avd dinner callel 
for, take a fine clean ſcomed diſh, and garniſh it with Pi. 


ſtaches and Artichocks, carved Lemon, Grapes, and larg 
Mace. 

Then have fippets finely carved, and ſome fliceso 
French bread in the bottom of the diſh, diſh chree Piect 
of Mutton, and one jn the middle, and b:tween the mut. 
ton three Chickens, and up in the middle, the Partridgg 
and pour on the broth with the herbs, then pur on you 
pipkin over all, of Marrow, Artichocks, and the othe 
materials,then carved Lemon Barberries and beaten But: 
tcr over all, your carved fippets round the diſh, &, 


Anober made Diſh in the French Faſhion, called an Ents 
= ' de Table, Eatraxce to tbe Table. | 

Take the bottoms of boil'd Artichocks, the yolks 0 
hard Eggs, young Chicken-peepers, or Plgeon-peepers, 
hnely trult, Sweet-breads of Veal, Lamb-ſiones blanch 
£d,2nd put them in a Pipkin,withCock-ttones,and combs 
and knots of Eggs 5 then put to them ſome ſirong broth 
white-wine, large Mace, Nutmeg, Pcpper, Butter, Salt 
and Marrow, and tiew them fſofcly cogether, 

Tien have Gooſcberries or Grapes partboiPd, or Bar 
berries, and put to ſome beaten Butter, and Potato's 
Skirrets, or Sparagus boil'd.and put in beaten butter, an! 
; ſome boil'd Piſtaches, The 
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| Theſe being finely ſtewed, diſh your fowls on fine car- 
ved ſippets, and pour on your Sweet-Breads, Artichocks, 
and Sparagus on them, Grapes, and ſlic't Lemon, and 


. run all over with beaten Butter.@c. 2. 


Sometimes for variety, you may put ſome boil'd Cab- 
bidge, Lettice,Colliflowers,Balls of minced meat,or Sau- 
ſages without skins, fried Almonds, Calves 'Udder. 


Another French bailed meat of Pine-molet- 
Take a manchet of French bread of a day old, chip ie 


« and cut a round hole in the top, ſave the piece whole,and 


take out the crumb,then make a compoſition ofa boild or 
a'7oli Capon,minced and ftamped with almond paſt,mulf> 
kefied bisket bread, yolks of hard Eggs, and ſome {weet 
Herbs chopped fine,ſome yolks of raw Eggs and Saffron, 
Cinamon, Nutmeg, Currans, Sugar, Salc, Marrow, and 
Piſtaches3 fill the loaf, and flop the hole with the piece, 
and boil itin aclean cloth in a pipkin,or bake it in an oven. 

Then have ſome forc*c Chickens flca'd, fave the skin, 
wings,lcgs, and neck whole, and mince the meat,two Pi- 
geons alſo forc't, two Chickens, two boned of each, and 
filled with ſome minced veal or mutton, with ſome inter- 
larded Bacon, or Beef-ſuet, and ſeaſon it with Cloves, 
Mace, Pepper, Salt, and ſome grated parmiſan, or none, 
grated bread, ſweet Herbs chopped ſmall, yolks of Eggs, 
and Grapes, fill the skins, and itirch up the back of the 
Skin, then put them in a deep diſh, with ſome Sugar, 
ſtrong broth, Artichocks, Marrow, Saffron, Sparrows, or 
Quails. and ſome boiled Sparagus. 

For the garniſh of the foreſaid diſh, roii Turneps and 
roli Onions, Grapes, Cordons, and Mace. 

Diſh the forced loafin the midi of the diſh,the' Chick- 
ens, and Pigeons round about ir, and the Quails or ſmall 
birds oyer all, with marrow,Cardons; Artichocks,or Spa» 

ragus, 


— 


a. 


io The Accompliſt COOK: or, 


EI 
—— O— 


xagus, Pine apple ſceds, or Piſtaches, Grapes, and Sweet and 


breads, and broth it on ſippets. 7 
70 
To boil a Chine of Veal, whole, or in pieces. 154 


in 
Boll it in water, ſalt, or in ſtrong broth with a fagge _ 


of ſweet Herbs, Capers, Mace; Salt, and interlarded Bz [en 
con in thin ſlices, and ſome Oyſter liquor. 
. Your Chines being fincly boiled, have ſome ſewe 
Oyſters by themſelves with ſome mace and fine onion $ 
whole, ſome vinegar, butter, and pepper, Oc. and 
Then have Cucumbers boiled by themſelves in wate Clo! 
and falt, or pickled Cucumbers boiled in water, and pu witt 
in beaten Butter, and Cabbidge-lettice, boiled alſo it ſwee 
fair water, and put inbeaten Butter. back 
Then diſh your Chines on fippets, broth them,and pu hou 
on your ſtewed Oyſters, Cucumbers, Lettice,and parboil\ and 
Grapes,Boclites,or ſlic't lemon, and run it over with be it, 
ten Butter. Lem 


Chines of Veal otherwaycs, whole or in pieces. *_ 

Stew them, being firſt almoſt roſted, put them into; ter, 
deep Diſh, with ſome Gravy, ſome ſtrong broth, whit bein 
Wine, Mace, Nutmeg, and fome Oytier Liquor, two and: 
three ſlices of lemon and ſalt,and being finely fttewed ſery boil? 
them on ſippets with that broth, and flic't Lemon,God fron 
berries, and beaten Butter, boil'd Marrow,fried Spinag: and 


ec. For variety, Capers or Sampier. _ 
lay 3 
Chines of Veal boiPd with fruit, whole. na 


Put it in a (iewing pan or deep diſh, with ſome ſironj amo 
B:oth, large Mace, a little White-Wine, and wheni T 
boils ſcum it, then put ſome Dates to, being half boil'd and | 

: > 


7” ad 
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eet' and Salt, fome white Endive, Sugar, and Marrow. 

' Then boil ſome fruit by ic (elf, your mear and broth be-. 
ing finely boiPd, Prunes and Raiſins of the Sun, firain 
ſome fix yolks of Eggs, with a little Cream, and put ir 
in your broth, then difh it on fippets, your Chine, and 

8 garniſh your diſh with Fruit, Mace, Dates, ' Sugar, 1lic't 
Bz Lemon, and Batrberries, @c. 


wel Chines of Veal otherwayes. 
on Stew the whole with ſome {trong broth, White-Wine, 
_ and Caper-liquor, ſlices of interlarded Bacon, Gravy, 
ata Cloves, Mace, whole Pepper, Sauſages of minced Meat, 
pu without skins,or little Balls, ome Marrow,Salt,and ſome 
| it Cweet Herbs picked of all forts, and bruiſed with the 
back of a Ladle 3 put them to your broth, a quarter of an 
pu hour before you diſh your Chines,and give them a walim, 
il; and diſh up your Chine on French bread, or lippets,broth 
be: it, and run it over with beaten Butter, Grapes, or flic't 
Lemon, @c. 


Chines of Mutton boil d whole,or Loins,or any Foynt whole. 
Boil it ina long ſtewing pan or deep diſh, with fair wa- 
to: ter, as much as will cover it, and when it botls cover ir, 
hit being ſcummed firſt,and put to it ſome Salt, White- wine, 
20. and ſome Carrots cut like dicez your broth being half 
1 boiPd,ftrain it, blow off the fat,and waſh away the dregs 
5! from your Mutton, waſh alſo your pipkin,or ftewing: pan, 
18 and put in again your broth, with ſome Capers,and large 
Mace : ſtew your broth and materials together ſoftly,and 
lay your Mutton by in fome warm broch or diſh,chen put 
n alſo fone ſweet Herbs, chopped with Onions, boil'd 
0] amonglt your broth. | 
ni Then have Colliflowers ready boii'd in water and ſal, 
[4 and put in beaten butter,with ſome boiPd marrow 3 ”_ 
ol tg 


I'2 The Accompliſht COOK: or, 


the Mutron and Broth being ready, diſſolve two or thr ,,, 
yolks of Eggs with White-Wine, Verjuyce or Sick 3 git gy, 
It a walm, and diſh up your meat on fippets finely carve 
or French bread in lices, and broth it 3 chen lay on ya; q, 
Colliflowers, Marrow, Carrots, and Gooſeberries, Barb: 
ries, or Grapes, and run it over with beaten Butter. 
Sometimes for variety, according to the ſeaſons, yi in; 
may uſe Turnips, Parſnips, Artichocks, Sparagus, Hg rar 
buds,orColeworts boild in water and falt, and put in ba for 
ten Butter, Cabbidge ſprouts, or Cabbidge Lettice, ar.Ra 
Cheſnuts. -fint 
And for the thickning of this broth ſometimes, tai wi; 
firained Almonds, with firong broth, and Saffron, ( Le 
none. 
Other-while grated bread, Yolks of hard Eggs,a | 
Verjuyce, Oc. Sar 


To boil a Chine, Rack, or Loin of Matton,otherways, 

whole, or in pieces. 

Boil itin a ſtewing-pan or deep diſh, with fair wat Ch; 
as much as will cover it, and when it boils (cum it, at 
put to jt ſome ſalt 3 then being half boild, take upt 
meat, ſtrain the broth, and blow off the far, waſh i kin 
ſewing: pan and meat : then put in again the crag endi and 
the Mutton, to make the broth good, and put to it for or i 
Mace. | | iwce 

Then a little before you take up your mutton, a han Dai 
ful of picked Parſley, chopped ſmall, put it in-the broi Flo 
with ſome whole marigold flowers,and your whole chit on 
of mutton givea walm or two, then diſh it up onſj 
pets and broth it :: Then have raiſins of the Sunand Cr 
rans boiled tender, lay on it, and garniſh your Diſh wi. ] 
Prunes, Marigold-flowers, Mace, Lemons, and Barbt a þ 
TIES, © cs ; 

Otli 


_ ; D 
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— _ Otherways without Fruit, boil it with Capers, and all 
thr manner of (weet herbs ſtripped, ſome Spinage, and Par- 
BI! ſley bruiſed with the back of a ladle, Mace, and Salt,&c. 
Irvel 


YN: To bo a Chine of Mutton whole or in pieces, or any Foynt« 
urbe+ 
Boll it in a fair glazed pipkin,being wel! ſcummed,put 
» YCina faggot of ſweet herbs,as Time, Paiſley, ſweet Marjo- 
Ho ram, bound hard and ſiripped with your Knife, and put 
n ba. ſome Carrots cut like ſmall dice, or cut like Lard, ſome 
» Raiſins, Prunes, Marigold flowers and (alt, and being 
finely bailed down, ferve it on ſippets, garniſh your difh 
, td,wirh Raiſins, Mace, Prunes, Marigold-flowers, Carrots, 
nN, ( Lemons, boil'd Marrow, &@c. 
Sometimes for change leave out Carrots and Fruit. 
35,U Uleallas beforeſaid, and add white Endive, Capers, 
Samphire,run it over with beaten Butter aud Lemons, 


29s, | Barley Broth. 


wat. Chine of Mutton or Veal in Barley Broth,Rack or any Foynt, 
, ar 
1pt: Takea Chine or Knuckle, and joynt it, put it io a Pip- 
h i-kin with ſome firong broth, and when it boils, (cum it, 
-ndi and put in ſome French Barley, being firſt boiled in two 
for or three waters, with ſome large Mace, anda faygot of 
{weet herbs bound up, and cloſe hard tied, ſome Raiſins, 
han Damask Prunes,and Currans or no Prunes,and Marigold- 


rol! Flowers z boil it to an indifferent chickneſs, and ſerve it 
chit on ſippets. 


n fi 

J Cu WD Barley Broth otherwiſe. 

wi. Boil the Barley firſt in two waters, and then put it to 
zrbt a Knuckle of Veal, and tro the Broth, Sale, Raiſins, 


{weet 
Jthe 


j 
—Y 


14. The Arcompliſps COOK: or, 


Cwect Herbs a faggot, large Mace, and the quantity of ar 
fine Manchet flic'c together. cu 
| ha 
Otherwiſe. Cl 

 Otherways without Fruit : Put ſome good MutteYP 
gravy, Saffron, and ſometimes Raiſins only. | 


 Chine, or any FJoynt. + bs 
Tg al 
. Otherwayes ſtew them witch ſtrong broth atid Whit 
Wine, put it in a Pipkin to them, ſcum it, and put ! 
1t ſome Oyſter-liquor,Salt, whole Pepper,and a bundle: « 
{ſweet herbs welt bound up, ſome Mace,two ot three gtiRa 
Ontons, ſome interlarded Bacon cut like dice, and Chtup 
nuts, or blanched Almonds and Capers. the 
Then ſtew your Oyſters by themfelves withMace, Ba pi 
ter, Time, and two or three great Onions 3 ſometinMa 


Grapes. Ing 
Garniſh your Diſh with Lemon-Peel, Oylters, MaSaft 
Capers, and Cheſnutrs, &c. a li 
1 agg 
_ Stewed Broth. To. 


TO make ſtewed Broth; the Meat moſt proper! 
| ; 
A Leg of Beef, Marrow-Bones, Capon, or a Loin or RB 
of Mnutton or a knuckle of Veal. FOE A 
Take a Knuckle of Veal, a Foynt of Mutton,two Mi wh 
row bones, a Capon, boil them in fair water, and ſc: anc 
them 3 then put in a bundle of ſweet herbs well bound leif 
or none, large Mace,whole Cinamon,and Ginger bruik-2n 
and pur in alictle rzg,the ſpice being a little bruiſed all 
Then beat fome Oatmeal, ſtrain it, and put ic to yo 
broth, ther have boil'd Prunes and Currans ſtrained 1 
# 


k 
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y of and put it to your broth, with ſome whole raiſins and 
currans; and boil not your fruit too much: then about 
half an hour bcfore you diſh your meat, put in a pint of 
_ Wine and Sugar, then diſh up your meat on hae 
tte?" 


—— 


ppets and broth it. | 
Garniſh your dith with Lemons,Prunes,Mace,Raiſftns, 
Currans, and Sugar. 
You may add fo the former Broth, Fennil-roots and 
Parſley roots tied up in a bundle. 
Whit | 
put | Stewed Broth new Faſhion. 
ndle; Other ways for change : cake two Joynts of Mutton, 
$ gttRack and Loin, being halt boiled and ſcummed, take 
| Chtup the Mutton, and waſh away the dregs from it, ſirain 
the broth, and blow away the fat,then put to the broth jn 
e,Pia pipkin a bundle of ſweet Herbs bound up hard,andlome 
etinMace,and boil in it alſo a pound ot Raifins of the Sun be. 
Ingſirained,a pound of Prunes whole, withCloves,Pepper, 
MaSaffron, Salt, Claret, and Sugar : fiew all well rogether, 
a lictle before you'dith out your broth, put in your meat 
_ again,give it a walm,and ſerve it on fine carved ſippets. 


To fiew a Loin or Rack of Mutton, or any Foint 0therwayſe 


I 


| Chopa Loin into ſteakes, lay it in a deep diſk or (liew- 

y Ring pan, and put co it half a pint of Claret or Whire- 
' Wine,as much water,ſome Salt and Pepper, three or four 

M1 Whole Onions, a faggot of ſweet Heibs bound up hard, 

| {cr and ſome large Mace 3 cover them cloſe, and fiew them 

nd! leiſurely the {pace of two hours, turn them now and thenz; 

uik-and ſerve them on ſippets. 

[ all IT. 

) yo Otherways for change, being half boiled, chop-ſome 

d 4 {weet 

4 


nerf 
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| ſweet Herbs and put to them, give them a walm, ani 
ſerve them on fippets with (calded Gooſcberries, Barber! , 
nes, Grapes, or Lemon. 
TI. 
Ocherwayes for variety, put Raiſins, Prunes, Carran; 
Dates,and ſerve themwithſlic*cLemon and beaten butter Þ 
Iv. ; 
Sometimes you may alter the Spice, and put Nutmey " 
Cloves, and Ginger. 


V. 
Sometimes to the firlt plain way, put Capers, pickle o, 
Cucumbers, Samphure, &c. © be 
VI. 


Otherways, ſtew it between two diſhes with fair we q 
fer,and when it boils,ſcum it,and put three or four blade 4 | 
of large Mace, groſs Pepper, Salt, and Cloves, and (ici. qh 
them cloſe covered two hours z then have Parſley picke lik 
and ſome firipped Time, ſpinage, ſorrel,ſavory,and (we:' ip 
Marjoram, chopped with ſome onions, put them to you ler 
meat,& give it a walm,with ſome grated bread among 
diſh them on carved fippets, and blow off the fat on th 
broih, and broth it : lay Lemon on it, and beaten butte« m 
ot ſtew it thus whole. fis 

Before you put in your Herb5 blow off the fat. 

an 
To boil a Leg of Mutton divers ways- 
I. IN 

Stuffa Leg of Mutton withParſley being finely pickel 
Þoil it in water and (alt, and ſerve it in a fair diſh wit ru: 
Parſley, and Verjuyce in fawcers. nu 

I. 

Otherways : boil it in water and ſalt, not ſtuffed, an 

being boiled ſtuff it with Lemon in birs like ſquare die nu 


and ferve it alſo with the peels (quare, cut round about! 
ma 


* o?.Y 
— FE 
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ani make ſauce with the Gravy and beaten butter, with Le- 
tber” (mon and grated Nutmeg. ir = 2” 
I * 
Otherways, boil it in water and ſalt, being ſtuffed with 
Tan parſley, and make ſauce with large mace, gravy, chopped 
attel. parſley, butter, vinegar,juice of orange,goofeberrics, bar- 


( berries, or grapes, and ſugar : ſerve it on lippets. 
mep. 


IV. To boil a Leg of Mutton otherways. 
 Takea good leg of Mutton, and boil it in water and 
cklet zlr, being ſtuffed with ſweet herbs chopped with ſome 
| beef: ſuet, ſome ſalt ard nutmeg; 
Then being almoſt boiled,take up ſome of the broth in - 
r Wi toa Pipkin, and put to it ſome large race, a few cutrans z 
lads 4 handful of French Capers, and a little ſack, the yolks of 
| (ict. three or four hard eggs minced (mall,and ſome lemon cur 
cKel- like ſquare dice 3 arid being finely boiled,diſh it on carved 
(wer ſippets, broth it, and run it over with beaten buttet, and 
 yol lemon ſhred ſmall. 
nel V. Otherwayes. 
nth Take a fait leg of mutton, boil ic in water and (alt,and 
utte! make ſaucewith gravy,ſotne wine vinegar,ſalt-butter, and 
firong broth, being well ſiewed together with nutmeg. 
Then difh up the leg of mutton on fine carved lippets, 
and pour on your broth. 
Garniſh your diſh with barberries, capers, and flic' le- 
mon. ' 
ck! Garniſh the leg of mutton with the ſame garviſh, and 
\ wit! run it over with beaten butter, ſlic't lemon) and grated 
nutmeg. 
To boil a Leg of Veal. 
d,av 7+ Stuff it with beef-ſuet, and ſweet herbschopped,' 
> dic nutmeg, (alt; and boil it in fair water and falt. | 
out! Then take ſome of the broth, and put to ſome capers, 
mak D currans, 


; 


—— 


"0- The Accompliſht COOK : Or, 
currans, large. mace, a piece of interlarded Bacon,two g 
three whole Cloves, pieces of pears, and ſome artichock 


— 


ſuckers boil'd and put in beaten butter,boil'dmarrow an; 


mace, Then before-you diſh it up, have forrel, ſage, pa 


iley,time, (weet marjoram courſely minced,with two 


three cuts of a knife, and bruiſed with the back of a lad 


on a clean board, put it into your broth to make it grea 
and give it a walm or two, Then diſh up theleg of va _ 


on fine carved lippets, pour on the bruth, and then you 
other materials, ſome Gooſcberries, or Barberries, beate 
butter and lemon. 
2. To boil a Leg of Veal otherwayes. 
Stuff jt with Beef. luer, nutmeg, and falc, boil it in: 
pipkin, and when it boils, ſcum it, and put into it ſom 


falt, pariley, and fennil roots in a bundle cloſe bound up. 
then being almoſt boil'd, cake up ſome of che broth in; 


pipkin, and put to it ſome Mace, Raiſins of the ſun, gn 
vy ſtew them well together and thigken it with grate. 


bread ſtrained with hard Eggs: before you diſh up you | 


broth have paiſlcy, time, ſweet marjoram ſtripe, matri 


gold flowers, {oncl, and {pinage picked : bruiſe it wit. 
the back of a ladle, give it a walm and diſh up your hk 
of veal on fine carved tippets : pour on the broth, an. 


run it over with beaten Butter. 
3. To boil a Leg of Veal otherwiſe with rice, or a Knukl: 
Boll ic ina pipkin,pat ſome falt toit, and ſcum icthe 
ut to it ſome maceand ſome rice finely picked and wal 


cd, ſome raiſins of the fun and gravy ; and being tine an 


tender boil'd, put in ſome ſaffron and ſerve it on tine ca 


ved ſippets with the rice over all. 
4. Otherways with paſt cut like ſmall lard, boil its 


thin broth and ſaffron. | 
5. Otherways in white broth, and with fruit, ſpinaft 


{ſwcet herbs and gooſeberries, &c, ; 
$ 


} 


—— 
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To make all manner of forc*t meats, or ſtuffings for any kind 
of Meats; as Legs, Breaſts, Shoulders. Loins or Racks 3 
or for any Ponltry or Fowl mhatſoever,boild,roaſt,jtewed, 
or baked; or bailed in bags, round like a quaking Pud+ 
ding in. a Napkin. | Ss 


To force a Leg of Veal in the French Faſhion, in a Feaſt 
. for Dinner or Supper. 


'F= a leg of Veal, and take out the meat, but leave 
the skin.and knuckle whole together,then micce the 
meat that came out of the leg with (ome beet-ſuet or lard, 
and ſome ({weet herbs minced alſo; then feaſon it with 
P<pper.nutmeg.ginger, cloves, (alt, a clove or two of gar- 
lick, and ſome three or four yolks of hard eggs whole ot 
In quarters, pine-apple ſeed,'two or three raw eggs, piltas 
ches, cheſnuts, pieces of artichocks, and fill the leg, ſow 
it upand boil ir in a pipkin with two gallons of fair water 
and ſome white wine , being {cummed and almoſt boiled 
take up ſome broth into a diſh or pipkin, & put to it ſome 


_cheſnucs, piſtachies, pine-apple- ſeed, marrow, large mace, 


and artichocks bottoms, and ſtew them well together z 
then have (ome fried toſt of manchet or roles finely car- 
ved. The leg being finely boiPd,difh it on French bread, 
and fricd tott and tippets round about itzbroth it,and put 
on marrow,& your other materials, with ſliced lemon & 


lemon- peel, run it over with beaten butter, and thicken 


your broth ſometimes with ſtreined almonds; ſometimes 
yolks of eggs and ſaffron, or ſaffron only. 
You may add ſometimes balls of the ſame meat. 
h Garniſh. 
' For your Garniſh you may uſe Cheſauts, Artichock, 
piſtaches,pine-apple ſeed, and yolks of hard eggs in halves 
Or potatoes, 2 Others 


- 
ne 


fo The Accompliſht COOK: or, 


— M—_ 


' Otherwhiles : Quinces in quarters, or pears, Pippin 
goolcberries, grapes, or barberries. 
To force @ breaſt of Veal: 
Mince ſome Veal or Mutton with ſome beef: ſuet or 
bacon, and ſome ſweet herbs minced alſo; and ſeaſons 
with ſome cloves, mace,nutmeg.pepper, two or three ra1 


eggs and alt; then prick it up, the breaſi being filled: 


the lower cnd, and ſtew it between two.diſhes with ſon 


ſtrong broth, white wine, and large mace 3 then an ho; 


after have ſweet herbs picked and firipped, time, forr: 
parſley, (weet Marjoram bruifed with the back of a lad} 
and put it into your broth with fome beef-marrow, an 


giveit a walm; then diſh up your breaſt of Veal, on fi 


lippets finely carved, brothit, and lay on it flic't lemo 
marrow, mace and barberries,and run it over with beat: 


butter. 
If you will have the broth yellow, put ſaffron into it 


To boll a breaſt of Veal otherwiſe. 

Make a Dudding of grated manchet, minced fuet, ar 
minced Veai,ſcafon it with nutmeg,pepper,and falt, thr 
or four eggs, cinamon, dates, currans, raifins of the Su 
ſome grapes,ſugar,and cream, mingle them all togethe 
and fill the breaftz prick it up, and lfiew it between ty 
diſhes with white wine and firong broth,mace,dates.mi 
row : and being finely fiewed, ſerve ir on fippets, and rn 
it over ith beaten butter, lemon, barberries,or grapes. 

Sometimes thick it with ſome almond milk,lugar,a 


CIcalme 
' To boll a Breaſt of Veal in anotber manner. 


Joint it well, and parboil it a little, then put it 


fiewing pan or deep diſh with ſome ſtrong broth 3 and 
bundle of ſweet herbs well bound up, ſome large mac 


and ſome flices of interlarded bacon,two or three 4 
; | : $2 , 0h: 
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ſome.capers, ſamphire, ſalt, ſome yolks of hard eggs, and 
white-winez ſtew all cheſe we}l together,and being boil'd 
tender, ſerve it on fine carved bppers and broth ic. Then 
have ſome fried ſweetbreads,[aulag 


ages of veal or pork,gar- 
lick or none.and runall oyer with beaten butter, lemon, 
and fried parſley, .., 


Thus you may boil aRack or Loin. 


Tomake ſeveral forts of Puddings. 


I. Bread Puddings, yellow or green. 


(= fqur'ptnny. loaves and'ſearce them through a 
cullender, put them in a'deep diſh, and put to them 
four eggs, two-quarts of cream, cloves, mage, and ſome 
laffron, (alt, roſe-water, fugar, currans, a pound of beet- 
fuct minced, and a pound of dates. | 

' If green, juices of ſpinage, and all manner of ſweet 
herbs ſtamped amongſt the ſpinage, and ſtrain the juyce, 
{weet herbschoptvery ſinall,cream,cinamon, nutmeg, falt, 
and all other things, as is next before ſaid : your herbs 
mult be time firipped, ſavory, ſweet marjoram,rolſcmary, 
parlley,pennyroyal,dates3 in theſe ſeven or eight yolks of 
eggs. 


_ Another Pudding, called Cinamon-Pudding. 
Take Gve penny loaves, and ſcarce them through a cul- 


. Tender, pat them jn a deep diſh or tray, and put to them 


hve pints of cream; cinamon fix ounces, ſuet one pound 


minced, eggs fix yolks, four whites, ſugar, ſalt,ſlic'c dates, 


ſiamped almonds, or none, roſe water, 
NE To make Rice Puddings. 
Boll your Rice with Cream, fira'n ir, and put tg it two 
D 3 p<nny 
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ES 


penny- loaves, grated, eight yolks 'of eggs, nd thre 
whites, beef ſuer, one pound' of Sugar, 'Salr, Roſc-water 
Nutmeg, Coriander bare, 527: \ 

| Orbiy Rib _—_—_ 

Steep yourrice'in tſk overnight, and itext* mornin 
drain it, and boil it in cream, feaſon it with' ' ſugar bein 
cold,and epgs, beef-ſuer; falt;cutnicgs, doyes; mace, cur 
—_— OG I 

To make Oatmeal Prddings, called Ifi _ 

Take a quart of whole e patmeatbring pickeld; -Geepit 
warm milk over night, next morning drain it, & boil} 
In a quart of ſweet cream 3. and bing cold, put to it fi 
eggs, of them but three whites, cloves, mace,laffron, pep 
per, ſat, dates, currah.falty{ugar:;- Tinphe — 
guts, or fowls, as capon, &c.:  . 

' If green, good fore of herbs chopped mall 
To make blaod Puddings-:;: Wt 

Take the blood of a hog, while it is warm, ,and- hee 
It a quart or more of. great oatimeal-groats, at- the .er 
of three dayes take the groats ;out- apd-drain the: 
clean; then pur. to theſe groats more than a quart of i 
beli cream warmed on the firc: then take ſome-mothert 
time, ſpinage, parſlcy, ſavory, endive, ſweet marjoran 


ſorrel, ſirawoerry leaves, ſuccory, of cach a few choppe 


very {mall and mix them with the groats,with a littlefet 
nel feed finely beaten, ſome pepper, cloves, mace, (alt, 
ſome beef ſuzt, or flakes of the hog cut ſmall. 

Othcrways, you may ſteep your oatmealin warm mu 
ton broth, or ſcalding milk, or boil itin a bag. 

To make Andolians,” | 

Soak the hogs guts, and: urn them.ſcour them, and it 
them in water a day and a night, then take them and wi 
them dry, and turn the fat ſide outermoſt. 


Then have pepper, chopped ſage, a little cloves # 
mij 
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mace,beaten coriander- ſced,and faltzmingle all together, 
and ſeaſon che fat fide of the guts, then turn that ſide in- 
ward again,& draw one gut over another to what bigneſs 
you pleaſe : thus of a whole belly ofa fat hog. Then boil 
them in a pot or pan of fair water, with a picce of inter- 
larded bacon, forme ſpices and falt'; tye them faft at both 
ends, and make them of what length you pleaſe. 

Sometimes for variety you inay leave out ſome of the 
foreſaid herbs, and put pennyroyal, ſavory, lecks, a good 
big onion or two, marjoram, time, roſemary, fage, nut= 
meg, ginger, pepper, ſalt, &c. 

To make other Blood Puddings. 

"Steep great oatmeal in cight pints of warm gooſe 
blood, ſhceps blood, calves, lambs, or fawns blood, and 
drain it, as is aforeſaid, after three days put to it in every 
pint, as before. ”— 
Other Blood Puddings. 

Take blood and ſirain ir, put in thiree pints of the 
blood, and two of cream, thrice penry mianchets grated 
and beef-ſuet cut ſquare like ſmall dice or hogs flakes, 
yolks of eight eggs, falc,lweet herbs,natnlieg.ctoves,mace, 
and pepper. Oe Res 

Sometimes for variety, Sugar, Currans, '&e: 

To make a moſt rare and excellem Mirrow Pidding in a diſh 
baked, and garniſh the Diſh brims with Puff paſtes 

Take the marrow of four marrow bones, two pinzmn- 
lets or french breads, half a pound of raiſins of the Sun, 
ready boild and cold, cinamon a quarter of an ouncg 
finely beaten, two grated nutmegs, ſugar a quarter of a 
pound, dates a quarter of a pound, (ack halt a pint, roſe 
Wafer a quarter of a pint, ten eggs, two grains of amber- 
greele, and two of musk diſſolved : now have a fine clean 
deep large diſh, then have a ſlice of french bread, and 
lay a lay of flic'd bread inthe diſh, and fir- w t with cina» 

| 1-4 «MG 
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mon, nutmeg, and ſugar mingled together, 8 alſo (prin. 
Kle the ſlices of bread with ſack and roſe-water,and then 
ſome raiſins of the lup, and ſome fliced dates and good 
big pieces of marrow z and thus make two or three lay; 
of the forcfaid ingredients, with four ounces of musk, 
ambergreece, and moſt maxrow on the top, then take 
two quarts of cream, and firain it with half a quarter of 
tine ſugar, and a little ſalc, (about a ſpoonful) and ewelve . 
ELBS, [A of the whites taken away ; then ſet the diſh in- ſo 
ro the oven,temperate, and not too hot, and bake it very...cl 
fair and white, and fill it at two ſeveral times, and being ar 
bked, ſcrape fine ſugar on it, and erve it hot. al 
To make marrow Puddings of Rice and grated Bread. W 
Steep half a pound of rice in milk all night,chen drainit nc 
from the milk,and boil it ina quart of creambeing boild | 
ficain it, and put to it half a pound of ſugar, beaten nut-: It, 
m:g,and mace ſteeped in roſewater,and put to theforelaid Þu 
materials eight yo}ks of eggs, & five grated manchets,put 
ro italſq half a pound of marrow cutlike dice, and (alt; 
mingle all together, and fill your bag or napkin,and ſerve 2 
it with beaten butter,being boild & (tuck with almonds, be 
If in gurs, being boil'd, rofie them before the tire ina Ne 
filver diſh or taſting pan. nit 
To make other Puddings of Turky or Capon in bags, guts, n * 
| for any &ind of ſtuffing, or forcing, or in Cauls, 
Take a roaſt Turky, mince it very (mall, and Ramp it 
with ſome almond paſte, then put ſome coriander-ſecd Bf: 
b-aten,ſalt, ſugar,roſe-water,yolks of eggs raw,and mar- "a 
row fiampcd allo with it,and pur ſome cream,mace ſoked *O 
1n {ack and white winezrolc-water and (ack, ftrain it into vel 
che materials, and make not your ſtuff roo thin, then fill P® 
eich:r gut or napkin, or any fowls boiled,baked, or rolls, I. 
o1 Ic gs of veal or mutton,or brealts,or kid,or fawn,whol ** ! 
lanibs, fuckers, ce Wa 
| Sheep! 
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04  _ Sheeps Haggas Puddings. | 
wsk, To make a Haggas Pudding in a Sheeps Panch. 


er of TY good lore of Parſley, ſavory, tyme,onions, and: 
zrelve oatmeal groats chopped together,and mingled with 
h in- ſome beet or mutton-ſuct minced together, and ſome 
very;.cloves, mace, pepper, and ſalt fill the panch, ſowe it up, 
cing and boil it. Then being boiled, ſerve it in a diſh, and cut 

:ahole in the top of it, and put in ſome beaten butter 
d. with two or thiee yolks of eggs diſſolved in the butter,or 
11nit NONE« | 
zoild Thus one may do fora Faſting-day, and put no ſuer in 
nut-3t, and put it in a napkin or bag, and being well boiled, 
{aid butter it, and diſh it in a diſh, and ſerve it with fippets. 
5, Put. A Haggas otherwayes. __ 
alt; Steepthe oatmeal over night inwarm milk,next morn, 
erve Ing boil it in cream 3 and being fine and thick boiled, put 
nds, beef-ſuet to it in a diſh or tray, (ome cloves, mace, nut- 
in Eg82 falt, and ſome raiſins of the ſun, or none, and an 0+ 

nion : ſometimes ſavory, parſley, and ſweet marjoram, 
s, o 30d fill the panch, &e. 

Other Haggas Puddings. 

Pit Calves panch,calves chaldrons, or muggets being clen- 
ſeed 8ed,boil it cender,and mince it very (mall,put to it grated 
nar- Dread, eight yolks of eggs, two or three whites, cream, 
ked ſome (weer herbs;ſpinage,ſuccory, forrel,ſtrawberry leavs 
into' YET ſmall minced;birs of butter, pepper, cloves, mace,ci- 
n fill PaMon, ginger,currans, ſugar, ſalt, dates, and boil it in a 
ofte, NaPKin or calves panch, or bake it : and being boil'd, pat 
hole 3* 1n 2 diſh, trim the diſh with ſcraped ſugar,and flick ic 

with fliced almonds, run it over with beaten butter, ec. 


eeps To 


—— 
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To make Liver Puddings. as 
Take a good hogs, calves, or lambs liver, and boili fy 
being cold, mince it very (mall, or gratc'it, and ſcarce 
through a meal-fieve or cullender, put to it ſome grat ,, 
- manchet, two penny loavez, ſome three pints of crea : 
four eggs, cloves, mace, currans,(alt,datcs,lugar,cinama PF? 
ginger, nutmegs, one pound of beef-fuer minced w :- 
ſmall: being mixt all cogether,fill a wet napkin,and bi. -! 
It in faſhion of a ball, and ſerve it with beaten butter a +: 
ſugar being boil'd. | 
| Otber Liver Puddings. oh 
For variety, ſometimes ſweet herbs, and ſometin xe, 
flakes of the hog in place of beet-ſuet, fennil-ſeed, can m 
way ſeed, or any other ſeed, and keep the order as isi' rex 
bovelaid. ; | & 
' To make Pudding of blood after the Italian faſhion. he; 
Take three pints of hogs blood, ſtrain it, and put to' aq, 
half a pound of grated cheeſe, a penny mancher grate gy 
ſweet herbs chopped very ſmall,a pound of beef-ſitet mi hi 
ccd (inall, nutmeg, pepper, falt, ginger, cloves, mace, --- 
namon, ſugar, currans, eggs, &c. ol 


To make Puddings of a Heifers Vader. _ 
Take an heifers udder, and boil it 3 being cold, mince ſug 
ſmall, and pat to it a pound of almond patte,ſome grat + 
manchet, three or four eggs,a quart of cream,one pou mc 
of beef-ſuet minced (mall,{weet herbs chopped ſmall al 
currans, cinamon, ſalt, one pound of ſugar, nutmeg, f: 
fron, yolks of hard eggs in quarters, preſerved pears | 
form of ſquare dice,bits of marrow ; mingle all togeth + 
and put it ina clean napkin dipped in warm liquor, bu yeq 
jc up round like a ball, and boll ir. 2” 
Being boil'd diſh it ina clean ſcoured difh, ſcrape fug he; 
and run it over with beaten butter, lick it with flic't | mw 
mont 


The Art 'anud Myſtery.of Cookery. 27 


—_—— 


nk or ſlic' ates: candied mon peel, orange, or ci- 


 frons, juyce of orange over all. * 


_ Thus alſo lamb- ſtones, (meet-breads _ nents or 
ary poultrey. ; nk 


? 
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Preing for any roots 5 as s metlony.Cucnmibers, Colliflowers,; 
2 Ks Tdge, Pompions, Gonrds, great Ry Parſuiyh, 
"M "Faruip j or Carrots.” 


DS 15 od 


Take a Musk Mellon, als out the ſeed, cut it- 4nd 


Y [ .*, 6 d . - Ld 
Hh .» Þo "Fi k 8 a- 


the mellon two fingers deep, then make a forcing of gra- 


ſug 


x 4 
ond 


redBtead, beaten: ilmonds, roſe-water and ſugar, ſorne 
musk-mellon ftamped ſmall with it;alfo bisket bread bea- 


' ken to powder 3 ſome coriander-ſeed,candied lemon min» 


F#faiall, ſome beaten mace and-marrow minced final, 
bezlen: cinamon, yolks of raw eggs, tweet herbs, ſaffron, 


| andnusk' a grain then fill your rounds of mellons, and 


putthem in a flat bortom'd diſh;- or: -carthen pan, with 


butrer 3 in the bottom, and bake them in a diſh. 


'*Then have ſauce made with -white- wine and firong 
broth ſtrained with beaten almonds, ſugar,and cinamon3z 
ſerve them on ſippets finely carved, give this broth a 
walm,and pour it on your mellons with ſome fine ſcraped 
lugar, dry them in the oven, and ſo ſerve them. 

Or'you may do theſe whole 3 melons, cucumbers, le- 


' Mons or turnips, : and ſerve them with any boil'd fowl, 


Other forcing, or Pudding, or ſtuffing for Birds or. any. 
Fowl, -or any Joynt of Meat. 


Take veal or mutton,mince it,and put to it ſome gra- 
ted bread, yolks of e885, cream, currans, dates, ſugar, 
rutmeg, cinamon, ginger, mace, Juyce of ſpinage, ſweet 
berbs,falt,and mingle all rogether,with ſpme whole mar- 


7ow amongſt, * If yellow, uſe Saffron. 
Other 
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. , Other forcing for. Fowls or any Foynt of meat. | 
Mince a leg of mutton or veal, and ſome beef-ſuet, « 
veniſon, with ſweet herbs, grated bread, eggs, nutme 
pepper, ginger, ſale, dates, currans, raiſins, ſome dry cath 
died oranges.coriander ſeed,and a little cream bake that 
or boil them, and fiew them in white wine, grapes, ma*bt 
row, and give them a walm or two, thick it with. twoy' he 
three yolks of eggs, ſugar, verjuyce, and ſerve theſe pulinc 
dings on fippets, pour on the broth, and irew on [Gal ſte 


—— 


— 


and flic'e lemon. "EM 
... Otbey forcing of Veal or Park, Mutton, Lamb,Veniſon, 'gr 
- Land, or Sea Fowl. ...- + Th 

, .* ga 


_ Mince them with beef-ſuet or lard, and fcaſon tha dc 
with. pepper, cloves, mace, and ſome ſweet herbs grate: 
Bolonia ſauſages, yolks of eggs, grated cheele, ſalt, &, , 

.@ther ſiuffings or forcings, of grated cheeſe,calves hyai'an 
or any brains,as pork, goat, Kid,or Lamb,or any veniſa'ſn 
or pigs brains,with ſome beaten nutmeg, pepper;ilale,gi of 
ger, cloves, ſaffron, ſweet herbs, eggs, Gooſeberries, « a 
graPcs. be 

Other forcing of calves udder boiled and cold,and far" an 
| ped withalmond paſt, cheeſe-curds, ſugar, cinamon, git Ot 
ger, mace, cream, falt,raw eggs,and ſame marrow or bu 
ter, Ofc - " 
Other Siuffings or Puddings. wi 

Take rice flower, ſtrain it with Goats milk or crea ii 
and the brawn of a poultrey roſted, minced and ſtawpe, chi 
boil them to a good thickneſs, with ſome marrow,(ugs 521 
roſe water and ſome falt 3 and being cold, till your pou for 
rry, cither in cauls of veal or other joynts of meat, a 
bake them or boil them in bags or guts, put in ſome nit 


mcg, almond paſie, and ſome beaten mace, PEP an 
| 
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Other fluffings of the brawn of a Capon, Chickgns, Pige- 
ef, © ons, or anytender Sea Fowl. | 
tmg Take out the meat, and fave the skins whole, leave on 
y car the legs and wings to the skin,&e alſo the necks and heads, 
 tha"a1id mince the meat raw with ſome interlarded bacon, or 
, ma{besf. ſuet, ſeaſon it with cloves,mace,ſugar,ſalt,and ſweet 
wog' herbs chopped ſmall, yolks of eggs grated, parmiſan or 
. P#nove, fill che body, legs, and neck, prick up the back,and 
ug few them between two diſhes with ſirong brothas much 
:,-- as will cover them, and put ſome bottoms of artichocks, 
. ,_cardons, or boil'd ſparagus, gooſeberries, barberries or 
ſon, | grapes being boil'd, put in ſome grated parmiſan, large 
\ - *mace, and ſaffron, and ſerve them on fine carved ſippetrs 3 
 - . . garniſh the diſh with roaſt turnips, or roaſt onions, car- 
1 tha dons, and mace, &c. 
rate* Other forcing of Livers of Poultrey, or Rid or Lambs. 
@c, , Take the Liver raw, and cut it into little bits like dice, 
brai and as much interlarded bacon cut in the ſame form, ſome 
niſa* ſweet herbs chopped ſmall amongſt alſo ſome raw yolks 
c,gi4 of eggs,and ſome beaten cloves aud mace,pepper,and ſalt, 
es, 0 2 few prunes and raifins,or no fruit, but grapes or gooſe- 
berrics a lictle grated parmiſan.a clove or two of garlick 
| Garand fill your poultry, either boiPPd or rolt, &c. 
1, git” Other forcing for any dainty Fowl; as Turky, Chickens, or 
x by Pheaſants, or the like boiPPd or roaſt 
Take minced veal raw, and bacon or beef-ſuert minced 
with it; being finely minced, ſeaſon it wich cloves and 
rean, ace,a tew currans,falr, and ſome boil'd bottoms of arti- 
mpe, chocks cut in form ofdice ſmall, and mingle amongſt the 
lugs” forcing, with pine-apple-ſceds, piſtaches, cheſnuts, and 
pod ſome raw eggs, and fill your poultrey, Oc. 
e,an Other fillings or forcings of parboil'dVeal or mutton. 
e nut Mince the Meat with beef-ſuct or interlarded Bacon, 
' and ſome cloves, mace, pepper, falt, eggs, fugar, and 
Oth ſome 
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ſomequartered pears, damſons, or prunes, and fill your bj 
 fowls, &c | Dd 
| | Other fillings of raw Capons- | or 
| Mince it with fat bacon and grated cheeſe,or parmiſan, 
ſweet herbs, cheeſe-curd, currans, cinamon, ginger, nut- 
meg, pepper, falt,and ſome pieces of artichocks like {mall it, 
dice, ſugar, ſaffron, and ſome muſhrooms. _ 
| ..  Otherways. 4-0 
Grated liver of veal, minced lard, fennel-(ſced, whole} to 
raw eggs,ſugar, ſweet herbs,ſalt, grated chele, a clove of ap 
two of garlick,cloves,mace,cinamon, and ginger, Oc. . | bei 
Otherways. \þ fc 
For a leg of mutton, grated bread, yolks of raw eggs, ten 
beef: ſuer, falc, nutmeg, ſweet herbs, juyce of ſpinaye,| 
cream, cinamon, and ſugar 3 it yellow, ſaffron. _.., | 
Other forcing, for Laud or Sea fowl boiled or baked, | vo! 
or a Leg of Mutton. | anc 
Take the meat out of the leg, leave the skin whole,and; dat 
mince the meat with beef-ſuet and (weet-herbs;and put toj this 
it, being fincly minced, grated bread, dates, currans, rai} or 
fins,orange minced (mall, ginger, pepper, nutmeg,creamp anc 
and eggs3 being boiled or baked, make a ſauce with mar} elit 
Tow, ftrong broth, whice-wine, verjuyce, mace, ſugar} Ot) 
& yolks of eggs ſtrained with verjuyce : ſerve it in on tin: 
carved ſippets, and ſlic*t lemon, grapes, or goosberrics; |! 
and thus you may doit incauls of veal, lamb, or kid. } 1a)! 


| * thr 
Legs of Mutton forc't, either roſt or boi. 

Mince the meat with beef-ſuer or bacon, ſweet herbs. 
pepper, ſalt, cloves and mace, and two or three cloves d, gi 
garlick,raw eggs,two or three cheſouts,and work up alto; anc 
gcther, fill the leg, and prick it up, then roſt it or boil it or 
make ſauce with the remainder of the meat and ſtew it on} ftr 
the fire with gravy, cheſnuts,piſtzches, or pine apple _ ber 

it 


\ 
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out| Ditsof artichocks, pears, grapes or pippins, and ſerve it 
| hot on this auce,or with gravy that drops from it only, 
or ſtew it between two diſhes. | 
lan, Other forcing of Veal. ES, 
wut-} Mince the veal, and cut the lard like dice, and put to 
nallf it, with ſome minced Penniroyal, ſweet Marjoram, win- 
| fer-(avory, nutmeg, a little cammomile, pepper, ſalt, gin- 
| ger, cinamon,ſugar,and work all together 3 then fill it in- 
ole} to beefs guts of ſome three inches long, and ſtew them in 
2 or} apipkin with claret wine,large mace,capers and marrow; 
, . | being finely ſtewed, ſerve them on fine carved fippets, 
' fic'd lemon and barberries,and run them over with bea- 
285,j ten butter and ſcraped ſugar. 
eh Other forcing for Veal, Mutton, or Lamb. 
' Eitherol theſe minced with bect: ſuet, parſly, time,ſa- 
 |þ vory,marigolds, endive and ſpinagez mince all together, 
and put ſome grated bread, grated nutmeg, currans, five 
and; dates, ſugar, yolks of eggs,roſe-water, and verjuyce : of 
t to] this forcing you may make birds, fithes, beafis,pears, balls 
rai} or what you will,and ſtew them or fry them,or bakethem 
am} and ſerve them on fippets with verjuyce,ſugar and butter, 
i2r-þ either dinner or ſupper. | 
2ar,} Other forcing for breaſt, Lezs, or Loins of Beef, Mutton,Veal, 
nel or any Veniſon, or Fowl roſted, baked, or ſiewed. 
cs: Mince any meat and put to it beet-fuet or lard, dates, 
. | iſins,grated bread,nutmeg, pepper and ſalt, and two or 
' three eggs, &c. : 


Otherwayes. 

i165 Mince ſome mutton,with beet-luet, ſome orange: peel, 
; ol, grated nutmeg, grated bread,coriander ſeed, pepper, (alt, 
lis, and yolks of eggs, mingle all togethcr,and fill any breaſt, 
[itz Orleg, orany joynt of ſweet,and make ſauce with gravy, 
or} ſtrong broth, dates, currans, ſugar, ſalt, lemons, and bar- 
ed, berties, &, | 

bits Otber 
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Other forcing for rooft or boiled. or baked Legs of any. 


meat, or any other Foynt, or Fowl . 
Mince a Leg of Mutton with beef-ſuer, ſeafon it with! t! 
cloves, mace, pepper, ſalt, nutmeg, zoſe-water, curranz, M 
raifins,caraway-ſecdsand cggs 3 and fill your leg of Mut-' v« 
ton, Ofc | 92 
Then for ſauce for the foreſaid, if baked, bake it in at th: 
earthen pan or deep diſh,and being baked, blow away the; an 
fat, and ſerve it with the gravy, Br 
If roaſt,ſave the gravy that drops from it, and put toil! wi 
ſlice lemon or orange. a: 
If boil'd, put capers, barberries, whice- wine, hard egg bu: 
minced,beaten Butter, gravy, verjuyce and fugar, &c. 
Other forcing. [ct 

Mince a leg of mutton or lamb with beef. ſuer, and al 
manner of ſweet herbs minced,cloves,mace, ſalt, curran;, «d 

fugar, and fill the leg with half the meat : then make th: 
reſt into little cakes as broad asa ſhilling,and put them in bre 
a pipkin with ſtrong mucton broth,cloves,mace,vinegy 
and boil the leg, or bake it, or roalt it. hat 

Forcing in the Spaniſh Faſhion in balls. 

Mincea leg of mutton with beef-ſuet, and ſome ” chi 


row cut like (quare dice, put amongſt ſome yolks of eggy the 
and ſome falt,and nutmeg ; make this tuff as big as a ten} tat« 
nis ball,and fiew them with firong broth the ſpace of tw 2 w 
hours 3 turn them, and ſerve them on toaſts of fine man- tcr, 
chet, and ſerve them with the paleſt of the balls. ? 
Other manner of Balls. | ei 

Mincea leg of Veal very ſmall, yolks of hard eggs,and bre 
the yolks of ſeven or eigtit raw eggs, ſome ſalt,make then r0y 
into balls as big as a walnut, and ftew them in a Pipkin 
with ſome mutton broth, mace, cloves, and ſlic*t ginge, yl 
fiew them an hour, and put ſomemarrow to them, and} Guc 
{crve them on ſippets, &c. "may 


Otht 
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Other grand or forc't Diſh. 

; Take hard eggs,and part the yolks 8 whites in halves, 
with: then take the yolk3 and mince them, or fiamp them in a 
an, Mortar wich marchpane fluff, and tweet herbs chopped 
Aut! vary {inall, and pur amongtt the eggs or palic, w:th f1u- 

' garand cinamon fine braten, put lome currans allo to 
nar them, and mingle all togcticee with falt, fill the whites, 
the; and (ct them by. 

{ Then have preſerved oranges candicd, and fill them 
toi! with marchpane palie and ſugar, and ſct thern by alſo. 

' Then have the rops of ſparagus boiPd,and mixcd with 
egp: burter, a little ſack, and ſet them by allo. 

c. . Then have boiled chetnurs pecled, and piſtaches, and 
ſ.t them by alſo. 

I al Then have marro'y ficeped firſt in rofe-water,then fri- 

ans, &d in Buitcr, and (ct that by alſo. 

> thi Thcn have green quodlings flic*'t, mixt with biskec 

m it bread 6 cgg, and fricd in little cakes, and ſet that by alſo. 

ga, Thcu have {weer-breads, or lamb-ltones, and yolks of 
hard eggs trycd, &c. and dipped in Butter. 

 Thcn nave (mall turcle-doves, or pigeon pecpers ard 
+ chickens-peepers fiicd, or fincly roſtcd or boilcd, and {ct 
\ them by,or any {mal] birds,and ſome artichocks, and po- 
4 tato's boiPd and fried in Butter, and tome ball; as big as 
two' 2 walnut, or 1;fs, made of parmiſan, and dipped in Bui- 
-. tcr, and fricd. | 

Then latt of all, put them all ina great charger, the 

ciickens or fowls in the middle, then lay a lay of {weet- 
,and breads, then a lay of bottoms of artichocks, and the nar- 
hem row; on them fonic preſerved oranpes. 
pkin Then next fone hard eggs round that, fried ſpar2gus; 
ge, YIIks of eggs, chelnuts, and pitiaches 3 then your greet: 
and} $10dlings ttuffcd ; the charger being tull, pur to them 
_ Mauowallover the meat, and juice 07 orange,and make 
Mt E, a lauce 


— 
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a ſauce of ſirained almonds, grapes, and verjuyce 5 ani 


being alittle Riewed in the oven, dry it, Oc. 
The diſh. 

Sweetbreads, Lambſtones,Chickens, Marrow, Almond, 
Eggs, Oranges, Bitket, Sparagus, Artichocks, Musk, $ affrn 
Butter, Potato's, Pijtaches,Cheſnuts, Verjuyce,Sugar,b low 
er, Parmiſan, Cinamon- 


—___— 


To force a French Bread.called Pine-molet, or three of then 
Take a manchet,and make a hole in the topo it, tak 
out the crum, and make a compoſition of the brawn of, 
capon roltc or boiPd ; mince it, and fiamp it in a morta 
with marchpane paſte, cream,yolks of hard eggs, muske 
fied bisket bread, the crum of very fine manchet, ſug 
marrow,musk,and ſome (weet herbs chopped ſmall, be 
ten,cinamon, (affron,ſome raw yolks of eggs, & curran 
fill the bread, and boil them in napkins in capon broti 
but firſt ſtop the top with the pieces you took off. The 
liew or fry (ome {weet- breads of veal and forced chic 
ens between two diſhes, or Lamb-ſtones, fried with ſon 
mace, marrow, and grapes, ſparagus, or artichocks, ar 
$kirrets, the manchets being well boil'd, and your chic 
en finely ltewed, ſcrve them in a tine dith, che manche 
in the middle, and the (weetbreads, chickens, and ca- 
ved fippets round about the diſh; being tinely diſh 


" 


thicken the chicken broth with (trained almonds,crcat | 


ſugar, and bearcn butter, 
Garniſh your diſh with marrow, piſtaches, artichoc 
puft-paite, mace, grapes, pomegranats, or batberries, al 


llicc Icmon, 
Another forc't diſh. 
Take two pound of bcct-marrow, and cut it as big! 
great dice, and a pound of Dates,cut as big as ſmall dict 


then have a pound of prunes, and take away the _—_ 
106 
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from the tones with your knife, and a pound of Curraus, 
and put theſe aforeſaid in a Platter,twenty yoiks of eggs, 
a pound of ſugar, an ounce of cinamon, and mingle all 
cogether. 

Then have the yolks of twenty eggs more, firain them 
with Roſe- water,a little musk and ſugar, fry them in two 
pancakes with a little ſweet butter fine and yellow 3 6c be- 
ing fried, put one of them in a fair diſh,and lay the former 


- materials on it ſpread all overzthen take the other,and cut 
- it in long ſlices as broad as your little tinger,& lay it over 


the diſhes like a lattice window 3 ſet it in the Oven, and 


bake ita litcle, then fry it, &c. Bake itleiſurely. 


Another forc'd fryed Diſh 
Make a little paſte with yolks of eggs, flower, and 


boiling liquor. 


Then take a quarter of a pound of ſugar, a pound of 


* marrow, half an ounce of cinamon, and a little ginger» 


\ - RE. =o oo. 


Then have ſome yolks of Eggs, and maſh your marrow, 
and alittle Roſewater,musk or amber, and a few currans, 
or none, witha little ſuet,and make little paſties,fry them 
in clarificd butter, and ſerve them with ſcraped ſugar,and 


 Juyce of orange. 


Otherwayes. 

Take good freſh water Eels,flay and mince them ſmall 
witha warden or two, and ſeaſon it with pepper, cloves, 
mace, faffron; then put currans, dates, and prunes, ſmall 
minced amongſt, and a little verjuyce, and fry it jn little 
Pattes3 bake it in the oven, or ſtew it ina pan in paſte of 
divers forms, as paliics or ſtars, &c, 


E 2 To 
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To make any kind of ſaufſages. 


Firſt, Boloniz Sauſages. 
He beſt way and time of the year is to make then 

. in September. 

Take four ſtone of pork,of the legs the l-anc!t,and tak: 
away all the«kins, finews, and fat from it; mince it tin: 
and ftamp it: then add to it three ounces of whole pepper 
two ounces of pepper more grolly cracked or beatcr 
whole cloves an ounce, -nutmegs an ounce finely beater 
{alt, ſpaniſh, or peter-falt,an ounce of corjander- fred tin: 
ly beaten, or carraway-fced, cinamon an ounce fine bez 
ten, lard cut an inch long, as big as your little finger, an. 
cican without ruſt; mingle all the forcſaid together 3 an: 
fill bzefs guts as full as you can poſſtble, and as the win. 
gathers in the gut, prick thera with a pin,and ſhake tier 
well down with your hands; for if they be not well ft 
fed, they will be ruſty, 

Theſe aforeſaid Bolonia Sauſages are moſt excellent 
pork only: but fome uſe buttock beef,with pork, balf on 
and as much of the other, Beef and pork are very good, 

Some do uſe pork of a weeks powder for this ule b; 
foreſaid, and no more ſalt at all. 

Some put alittle {ack in the beating of theſe ſauſage 
and put in place of coriander, carraway-ſeed. 

This is the moſt excellent way to make BoJonia Saul: 


ges,being carcfully tilled,and tied faſt with packthred,an 


ſmoaked or ſmothered three or four days, that will tur 
them red then hang thcm in ſome cool cellar os high 
room to take the air. 
Other Sauſages: 
Sauſages of pork with ſome ot the fat of a chine of bi 
con or potk, ſome ſage chopped fine and imall, falr, as 
| pef 


z 


—— 
x 


leiſurely, &e. 
Otherways. 

Mince pork with beet-luer, and mince ſome ſage, and 
put to it with ſome pepper,(alt, cloves and macez make i. 
into balls, and keep it for your ule, or roll them into lit. 
tle ſauſages ſome tour or five inches long as big as your 
finger 5 try fix or (even of them, and (ervethem ina diſh 
with vinegar or juyce of orange. 

Thus you may do of a leg of veal, and put nothing but 
ſalt and tuet;and being tried,ſerve it with gravy and juice 
of orange or butter and vincgarzand before you fry them 
flower them. And thus mutton or any meat. 

Or you may add {weet Herbs or Nutmeg : and thus 
Mutton, | 

Other Sauſages. 

Mince ſome Butrock-Beet with Beef-ſuet, beat them 
well together, and ſcaſon it with cloves, mace, pepper, 
and (alt: . fill the guts, or fry it as b:fore if in guts, boi! 
them and ſerve them as puddings. 

Otherwayes for change. 

If without guts, try them and ſerve them with gravy, 

Juyce of orange or vinegar, &c. 
To make Liuks. 

Take the raring pieces of pork or hog bacon, or fillets, 
or legs, cut the lean into bits as big as great dice ſquare, 
and the fleak in the ſame form, halt as much and icaſon 
them with good tiore of chopped ſage chopt very {mal & 
fine 3 and ſeaſon it alſo with ſome pepper, nutmeg, cis ves 
and mace alſo very ſmall beaten, and falt, apd fill po kets 
guts, or Beef-guts : being well filled, hang rhum up and + 
dry them cill the ſalt ſhine through them 3 and witcy you 
will ſpend them, boi! thern and broi! ther, 

£3 19g 
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To make all manner of Haſhes. 


Firſt, of raw Beef. 

Ince it very ſinall with ſome Beef-ſuet or lard} 
M ſome ſweet-herbs, pepper, ſalt, ſome cloves, and; 
mace, blanched cheſnuts, or almonds blanched, and put\ 
in whole, ſome nutmeg, and a whole onion or two, and} 
ew it finely in a pipkin with (ome ſirong broth the] 
ſpace of two hours , put a little claret to it, and ferve it 
on fippets finely carved, with ſome grapes or lemon in! 
it allo, or barberries, and blow oft the far. | 
Otherwayes. | 

Stew Beef in gobbets, and cut ſome fat and lean to- 
gether as big as a good pullets cgg, and put them intoa 
pot or pipkin with ſome Carrots cut in pieces as big as; 
a walnut, ſome whole onions, ſome parſnips, large mace,' 
a faggot of ſweet herbs,(alt, pepper,cloves, and as much 
water and wineas will cover them, and few it the ſpace 
of three hours. 

2+ Beef b.ſhed otherways, of the Buttock,. 

Cit it into thin ſlices, and hack them with the back of) 
your knife, then fry them with ſweet butter; and being} 
fricd,put them in a pipkin with ſome clarct,firong broth, ? 
or gravy, cloves, mace, pepper,ſalt,and ſweet butter ; be-, 
ing tender ſftewed the ſpace of an hour, ſerve them on 
fine fippets, with ſlic't lemon, goosberries, barberries, or 
grapes, and ſome beaten butter. 

3- Beef baſhed otherwayes. 

Cut ſome buttock-beet into fine thin ſlices,and half as 
many ſlices of fine interlarded Bacon, ſtew it very well 
and tender with ſome claret and firong Broth, cloves, 
mace, Pepper, and (alt; being tender ſicwed the ſpace of | 
two hours, ſerve them on fine carved fippets, &c. 


4. A 
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4+ A Hoſhof Bullocks Cheeks. if 
Take the fleſh from the bones, then with a ſharp knife 


Cr —_S_____—_—_—_ 


| ſlice them in thin ſlices like Scotch collops, and fry them 


in ſweet butter a little 3 then pur them into a Pipkin with 
gravy or ſtrong broth and claret, (alt, chopped ſage, and 
nutmeg, ſtew them the ſpace of two hours, or till they be 
tender, then ſerve them on fine carved tippets, &c. 


Haſhes of Neats Feet,or any Feet 3 us Calves, Sheeps, Dears, 

Hogs, Lambs, Pigs, Fawns, or the like, many of the ways 

following. | | 

Buil them very tender,and being cold,mince them ſmall, 
then put currans fo them, beaten cinamon,hard eggs min- 
ced,capers,ſweet herbs minced ſmall, cloves, mace, ſugar, 
white- wine, butter,ſlic*t lemon or orange, i1:c*c almonds, 
grated bread, ſaffron, ſugar, gooſcberries, barberries, or 
grapes3 and being finely ftewed down,ſe:ve them on tine 
carved ſippets. 

2, Neats Feet boſhed otherways. : 

Cut them in pieces,being tender boild,and put to them 
ſome chopped onions, parſl.y,time,butter, mace, pepper, 
vinegar, ſalt, and ſugar: being fiacly ſiewed, ſerve them 
on fine carved ſippets, barberries, and ſugar; ſometinics 
thicken the broth with yolks of raw eggs and verjuice,run 
It over with beaten butter,and ſometimes no ſugar. 

3e Hoſhing otherwayes of any Fect. 

Mince them (mall, and ttew them with white wine,but- 
ter, currans, railins, marrow fugar, prunes, dates, cira- 
mon, mace, ginger, pepper, and {crve them on toatis of 
tried manchets. 

Sometimes diſlolve the yolk of egge. 

4. Neats Feet, or any Feet otherways- 
 Ecing tender boiPdand ſouted,part thers and fry them 
10 Iweet burter fine and brown diſh them in aclean diſh 
E 4 with 
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with frene muſtard and ſweet Butter, and fry {ome ſlick, 
oumons,and lay them all over the topz run then over with 
beaten Buſter. 


5. Neats-feet, or other Feet otherwayes ſliced, 
or in pieces ſtewed. 

Take boil'd onions, and pur your feet ia a pipkin with 
tic onions aforclaid being ſliced, and cloves, mace, whit: 
winz,and ſome firong broth ns falt, being almoſt few} 
od or bo:1'd.put to it ſome burcer and verjuyce,and ſugar, 

viveita walm or two more, fcrve it on tine fippets, and 
163 it Over with ſweet Butter. 


6. Neats-feet otherwayes, or any Fect fri- 
caſſed or Trotter: 

B-ing boiled tender and cola,take out the hair or wod|. 
between the toes,part chem 19 haJves,and try them in but- 
tkcr5 being fi yed, put away the Butter, and put to them 
grated nucmeg, falt, and firong Broih. 

[hn being fine aud tender, have ſome yolks of egg 

«:T-ved with vinegar or verjuyce, tome nutmeg in the 
<£$4allo, and info the eggs. pur a picce of Frcth Butter, 
and put away the frying : anc wh. -n youare ready to d th 
vp yt 'r mcat, put inthe cggs, and give lca tols or two! 
. in {hc Pan, and pour itina clean dita, 


1- Tohiſþb Neats-tongues, 0r any Tongues. 

B in3 f cſhand tender boild, and cold, cut them into 
rin if cec, fry them in tweet burter,and put to them ſome 
100; both, .cloves,mace,fatcon, ſalt,nutmegs grated,yolks 
Ot <gge + Brape ON verJuyce : and the tongue being tine and 
pick, wi: h a toſs or two in rize pan.dith it on fine fippets 

$S > Metimes you may leaves out cloves & macez and fot 
37*t5 put braten cinamon, (igar, and faffron,and matc* 
mor brothy, | 2+ 19 
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2. Tr h ſh a Neats Tongue otherwayess 

Slice it into thin f].ccs, no broader than a three pence, 
and ſiew it in adiſh or pipkin with ſome firong broth, 
a lictle ſliced onion cf the ſame bigneſs of the tongue, and 
ſome alc, put to ſome muſhrooms, and nutmeg, or mace, 
and ſerve it on fine ſippets,being well ſtewedzrub the bot- 
tcm of the diſh with a clove or two of garlick,or mincea 
raw onion very ſmall and put in the bottom of the diſh, 
and beaten buttex run over the tops of your diſh of meat, 
with lemon cut ſmall. 


——_— RC 


3. To haſh a Tongue otherwiſe,ciuber whole or in ſlices- 

Boil it fender, and blanch itz and being cold tlice it 1n 
thin ſlices, and put to it boiPd chcſnuts or 1ofte, ſome 
ſirong broth, a bundle of ſweet herbs, larg? mace, white 
endive,pepper,wine,a few cloves, forme capers,marrow 0: 
butter, and ſomeſalt; fiew it well together, and ({rve it 
on tine carved fippets, garniſh it on the meat, with goot- 
berrics, barberries, or lemon. | 

4. To baſh a Tougue otherwayes. 

Being boil'd tender,blanch it, and let it cool, then ſlice 
it in thin ſlices,and put it ina pipkin with fome mace and 
raiſins, tic't dates, ſome blanched ajmonds,piltaches, cla- 
ret or white wine, butter,verjuyce.ſugar,and firong brothz 
being well ſftewed, firain in tix eggs, the yolks being 
boil'd hard, or raw, give it a walm, and diſh up the 
tongue on fine lippets. _ 

Garniſh the diſh with fine ſugar,or fine ſearſed man- 
chet, lay lemon on your meat ſlic*c,run it over with bca- 
ten Butter, &*c. 

5+ Tobaſh a Neats Tongne otherwayes. 

Bring boil'd render,flice ic in-thin flices,and put itin a 
Pipkin with ſome currans, dates, cinamon, pcpp:r, 17:27- 
70w, whole mace, ve1]uyce, eggs, buiter, bread, wine,znd 

being 
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being finely fiewed, ſerve it on fine fi ippets, with beaten 
butter, ſugar, ſirained eggs, VerJuyce, &c. 
6. Toſtew a Neats Tongue whole. | 
Take a freſh neats tongue raw, make a hole in the lowe] 
end, and take out ſome of the meat, mince it with ſome! 
Bacon or Beef ſuet, and ſome (weet herbs; and put in the! 
yolks of an egg or two, ſome nutmeg, ſalt, and ſome gr 
ted parmiſan or fat cheeſe, pepper,and ginger 3 mingle all 
together,and fill the hole in the tongue, then wrapa caul! 


or skin of mutton about it, and bind it about the end of 


the tongue, boil it till it will blanch: and being blanched, 


wrap about it the caul of veal with ſome of the forcing, 


roaſt ita little brown, and put it ina pipkin, and ſtew it! 
with ſome claret and firong broth, cloves, mace, alt; 
pepper, ſome ſtrained bread, or erated manchet, ſom. 
ſweet herbs chopped ſmall marrow. fried onions and ap; 
ples among(t 3 and being tinely ſtewed down, ſerve it or 
fine carved fippets, with barberriesand ſlic*t lemon, and 
xun it over with beaten Butter. Garniſh the diſh wit 
rated or fcarced manchet, | 
7» Toſtew a Neats Tongue otherways whole, or in Pieces, | 
boiled, blauch it, or not. 
Take a tongue,and put it a flewing between two diſhe 
being raw,& freſh, put ſome ſtrong broth toit and whit 
Wine, with ſome whole cloves, mace, and pepper whole, 
ſome capers, falt, turnips cut like lard, or carrots, or an) 
roots, and ſtew all together the ſpace of two or thre: 
hours leiſurely, then blanch it, and put ſome marrow to 
it, give it a walmor two, and lerve it on lippecs fine 
carved, and firow on (ome minced lemon and barberrics, 
or grapes, andrun all over with beaten Butter. 
Garnith your dith with fine grated manchet finely (car/ 
ced. 8. To boil a Tougue otherways. 


Salt a tonzue twelve hours, or boil it in water a:2d Cal” 
til 
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* cillic be tender, blanch it, and being finely boild, diſh it 


in a clean diſh, and ſiuff it with minced lemon, mince 
the rind, and firow over all,and ſerve it with ſome of the 
Gallandines, or ſome of the Italian ſauces, as you may 
ſe in the book of ſauces 
To boil a Neats Tongue otherways, of three or four 
days powder. 
Boil it in fair water,and ſerve it on brewice, with boil'd 


au}! turnips and onions, run it over with beaten Butter, and 


ſerve it on fine carved fſippets, ſome barberries, goosber- 
ries, Or grapes, and ſerve it with ſome of the ſauces, as 


you may fee in the book of all manner of ſauces. 


To Fricas a Neats Tongue, or any Tongue. 
Being tender boiP'd, lice it into thin ilices, and fry it 
with ſweet Butter, then put away your Butter, and put 


;. ſome ſtrong broth,nutmeg,pepper,and ſweet herbs chop- 


ped ſmall, ſome grapes or barberrics picked, and ſome 
yolks of eggs, or verjuyce, grated bread, or fiamped Al- 
monds and ſtrained. 

Sometimes you may add ſome Saffron. 

Thus udders may be dreſſed in any of the ways of the 
Neats-tongues betorcſaid. 


To haſh any Land-Fowl, as Turky,Capon, Pheaſants, or Pax- 
tridges, or any Fowls, being roaſted and cold, 
_ Roaſt the Fowls for Haſhes. 
Take a capon, haſh the wings, and ſlice it into thin fli- 
ces, but leave the rump and the legs whole; mince the 
wings into very thin ſlices, no bigger than a #bree pexce in 


- breadth, and put it ina pipkin with a little ſtrong broth, 


nutmeg,ſome ſliced muſhrooms,or pickled muſhrooms,6c 


- anonion very thin ſliced no bigger than the minced caporz 


| being well ftiewed down with a little butter,& gravy,dith 


;* It on fine fippets, & lay the rump or rumps whole on the 


minced 
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minced mear, alſo the legs whole, and runit over with 
beaten Butter, ſlices of lemon, and lemon peel whole. 
Collops, or baſhed Veal. 
Take a leg of Veal, and cut it into ſlices as thin as a 
half crown piece, and as broad as your hand, and had 


— 


them with the back ofa knife,then lard them with (mal 


lard good and thick,and fry them with ſweet butterzbe 
ing fryed, make ſauce with butter,vinegar,ſome choppe: 
time amongſt, and yolks of eggs diſſolved with juice 0 


oranges 3 give them a toſs or two in the pan, and fo pu 


them in a diſh with a little gravy, &c. 

Or you may make other ſauce of mutton-gravy, juye 
of lemon and grated nutmeg. 

A Haſh of any Tongues, Neats Tongnes, Sheeps Tongues, v 
any great or ſmall Tongacs. 

Being tender boiPd and cold, cut them in thin ſlice 
and fry them in ſweet butter; then put them in a pipki 
with a pint of Claret wine, and ſome beaten cinamar 
ginger, ſugar, ſalt, fore capers, or ſamphire, and ſom 
ſweet butter 3 ſtew it well down, till che liquor be hil 
waſied,and now and then fiir it : being finely and leiſur:: 
ly ſtewed, ſerveit on tine carved lippets, and wring © 
the juyce of a lemon, aud marrow, &c. 

Or ſometimes lard them whole, toſte them, and " 
them as before, and put a few carraways,and large rmact 
ſugar, marrow,cheſauts: ſerve them on fried tolics, Oc, 

To make other Haſhes of Feal. | 

Take a fillet of Veal with the udder, roſte it z and be 
Ing roſied, cut away the frothy flap 3 and cut it into thi 
flices;then mince it very fine with two handfuls of frend 
capers,and currans one handful ; and feafon it with a lit 
tle beaten nutmeg, ginger, mace, cinamon, and a handfs; 


of ſugar, and ſtew theſe with a pound of batter, a quartd | 


of a pint of vinegar, as inuch caper liquor, a taggot® 
$ vet. 
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ſweet herbs, and a little ſalt : Let all theſe boil loftly th® 
ſpace of two hours, now and then ſtirring it z being hne- 
ly fewed, diſh it up, and Rick about it fried toſte, or ſfiock 


fritters, Oc, : 
Or to this foreſaid Haſh, you may add ſome yolks of 


' hardeggs minced among the meat, or minced and ming- 


led,& putwhole currans, whole capers,& ſomewhitewines 

Or to this forelaidHaſh,you may,being haſhed,put no- 
thing but bcaren Butter only with lemon, and the meat 
cut like little ſquare dice, and ſerved with beaten butter 


- and lemon on tine carved tippets 


\ To Haſh a Hare. 
Cut it into pieces, and waſh off the hairs in water and 
wine, ſtrain the liquor, and parboil the quartersz then 
take them & put them into a diſh with the legs,ſhoulders, 


and head whole, and the chine cut in two or three pieces, 
- and put toit twoor three great onions whole, and ſome 


of the liquor where it was parboii*d:fiew it between two 
diſhes till it be tender, then pur to it fome pepper, mace, 


- nutmeg,and ferve it on tine carved fippets,and run it over 


with beaten butter, lemon,ſome marrow, and barberries. 


To haſh or boil Rabits divers ways, ether in quarters or ſli- 
ces cnt like ſmall dice, or whole, or minced. 

Take a 1abit bring flayed, and wiped clean, cut off the 
legs,thighs,wings,and head, and part the chine into four 
Pieces or fix; put allinto a diſh, and put to ita pint of 
White wine, as much fair water, and groſs pepper,lic'c 
ginger, (ome falc butter, a little time, and other ſweet 
herbs finely minced, and two or three blades of mace,ſtew 
It the ſpace of two hours leiſurely; and a little before you 


diſh it, take the yolks of t1x new laid eggs, and d:ſſolve 


thcm with ſoine grapes, vVcrJuycc,or Winevincgar,give ita 
; walm 


walm or two on the fire, till the broth be Comewha! 


thick; then put it in a clean diſh, with ſalt about the' 
diſh, and ſerve it hot, | 


A Rabit baſhed otherways. 
Stew it between two diſhes in quarters, as the forme: 
orin pieces as long as your finger, with ſome ſirong broth, 


mace,a bundle of ſweet herbs, 6 (alt : Being well tiewed,! 


ſtrain the yolks of two hard eggs with ſome of the broth, 
and put it into the broth where the Rabit ſtews 3 -ther 


have ſome cabbidge lettice boild in boiling waterzand be} 


ing boild ſqueeze away the water, & put them in beata; 
Butter, with a few raifins of the Sun boil'd in water alſo; 
by themſclves; or in place of lettice uſe white endind 
Then being finely ſtewed, diſh up the rabit on fine car! 
ved ſippets,and lay on it mace,lettice in quarters, raiin} 
grapes,lemon, ſugar, goosberties, or barberries, and brott 
it with the former Broth. ; 

Thus chickens, or capons, or partridg,and ſtrained al: 
monds in this Broth tor change. | 

To haſh a Rabit otherways, with a forcing in his ve 


of minced ſweet herbs, yolks of hard eggs, parllcy, pcp 
per, and currans, and fill his belly. | 
To haſh Rabits, Chickens, or Pigeons, either in pieces, | 
or whole, with Turnipr. 
Boil cither the rabit or fowls in water and falt, of 
firained oarmeal and (alc. 
Take turnips,cut them in ſlices, and after cut them like 


ſmall lard an inch long, the quantity of a quart, and put / 


them in apipkin with a pound of Butter, three or fout 
ſpoontuls of firong Broth, and a quarter of a pint of winc 
vinegar, ſome pepper and ginger, ſugar and ſalt ; and let 
them ſtew leiſurely with ſome mace the ſpace of 2. hour, 
be og 


; 
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| being very finely ſtewed, put them into beaten Butter, 


beaten with cream and yolks of eggs, then ſerve them 
upon fine thin toaſts of French Eread. | 
Orc otherways,being ſtewed as aforeſaid without eggs, 
cream,or butter, ſerve them as formerly. And theſe will 
ſerve for boiled Chickens,or any kind of fowl for garniſh. 


To make a Bisk the beſt way. 
Take a leg of Bzcf and a knuckle of Veal, boil themin 
two gallons of fair water, ſcum them clean, and pur to 


them (ome cloves, and mace, then boil them from two 


gallons to three quarts of Broth; being boiled, firain it, 
and put it in a pipkin 3 when it is cold,take off the fat and 
bottom, clear it into another clean pipkin 3 and keepit 
warm till the Bisk be ready. 

Boil the Fowl in the liquor of the Marrow- Bones of 
ſix peeping chickens, and fix peeping pigeons in a clean 
pipkin, either in ſome Broth, or in water and ſalt. Boil 
the marrow by it (c1f in a pipkin in the ſame broth with 
ſome ſalt. 

Then have palats,noſes,lips,boiled tender, blancht and 
cut into bits as big as a fixpencezallo ſome ſheeps tongues 
boiled, blanchr, larded, tryed, and fiewed in gravy, with 
{ome cheſnuts blanched 3 alſo ſome cocks-combs boiled 
and blanched, and ſome knots of Eggs, or yolks of hard 
egg5. Stew all the aforeſaid in ſome roſt mutton, or beef 


' gravy, with ſome piſtaches, large mace,a good big onion 


or two, and ſome falt. 
Then have lamb: ſtones blanched and ſlic't, alſo ſweet- 


| breads of veal, and ſweet-breads of lamb flit, ſome great 


Oyliers parboil'd,and ſome cock-ſiones. Fry the aforeſaid 
materials in clarified butter, ſome fried ſpinage, or Alex- 
ander leaves,and keep them warm in an oven, with ſome 
fried ſauſages made of minced bacon, yeal, yolks of eggs, 

nutmegs, 
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nutimegs, (wcet herbs,(alc,and piltacheszbakr it in an ovut 1 
In cauls of veal, and being baked and cols, ſlice it round} 


> wa 


fry if, and keep it warm in the oven with the foreſaid tii 
ed things. | *Þ 
| .b 

To make little Pies for the Bisk, b-- 

Mince a leg of Veal, or a lcg or Mutton with ſome in} _ | 
terlarded bacon raw and fcafloned with a little (alt, nur w 
meg,pepper,lome ſweet herbs, pritaches, grapes, goolcber| w 
ries, barberrics,and yolks of hard eggs in quarters; mingk} pc 
all cog«ther, fill them, and clolc them up; and being ba th 
ked liquor them wi:h gravy and bearcn butter,or muttonſ lie 
broth. Make the palte of a pottle of flower, half a poualf in 
. of butter, 11x yolks ot eggs, and boil the liquor and but ho 
ter together. be 
1o make gravy for the Bis pa 


Rofte eight pound ot butrock beet, and two legs of tw 
mutton, being throughly roatted, preſs out the gravy, andy the 


waſh them with ſome 11.utton broth, and when you haw# and 
done, ſtrain it, and keep it warm ina clean pipkin fof fire 
_ your preſent ule. lea 
To diſh the Bish. the 
Take a great eight pound diſh, and a fix penny french 
pincmolet or bread,chip it and lice it into large flices,and 
cover all the bottom of the diſh; (cald it or Reep it wdl 
with your iirong broti, and upon that ſome mutton ot} alc 
beet gravy 3 then diſh up the fowl on the diſh, and round* wi] 


the diſh the tricd tongues in gravy with the lips, pallets, 1t3 
piltaches, eggs,noſes cnfnuts, and cocks combs, and run. ti 
them over thc towls with tome of the gravy, and large Ie, 
Mace. | 

Then again run it over with fricd. ſweetbread, ſauſage, } PV 
lamb tones, cock-liones, trycd Ipinage, or alexander 
leaves, then the IA4IrFOW Over all 3 next the carved lemons} ®&4 


upon 
| 
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upon the meat, and run it over with the bcatein butter ; 
yolks of eggs, and gravy beat up rogether till jr is thick; 
then garniſh. the diſh wich the lutle pies, Dolphius of 
.puff-paſte, cheſnuts, boiled and fried oyltcrs, and yoiks of 
.hard eggs | = 


To boil Chines of Veal. _ 
Firſt,ſtew them in a tiewing; pan or between two ditheg 
with ſome firong broth of. cither veal or mutton, foie 


white wine, and ſome ſauſages:made of minced veal or 


pork, boil.up the chines, fcum them, and pur in -wo or 
three blades of large mace, a few cloves, oyticr or caper 
liquor with a little (alt 3 and being tincly boil?d down put 
in tome good muitton or beet-gravy 3 and a quarter ot an 
hour betore you diſh chem, have all manner of ſweet 


” herbs pick and fiript, as tyme, ſweet mary3ram, favory, 
 parſſ:y, bruiſed 'with the back of a ladle, atid give then 


C 4 


| 


* two or three walms on the fire in the broth; then diſh 


the cbines in thin-ſlices of fine-French bread, broth'thetn, 


| and lay on: them'ſome boiled beef-marrow, boil'd in 
| firong broth, {ome flic't lemon, and run all over with a 
| Jear made of beaten butter, the yolk of an egg'or two, 


the juyce of two'or thiee oranges; and ſome gravy; &es 


Ta bil or ftew any Joynt of Mutton. 
Take a while Join of mutton being jointed, put it into 
a long ſtewtng' pan or large diſh, in as much tair water as 
will more than half cover it;and when it is ſcam?*d cover 
itz but firſt put in ſome ſale, white wine, and carrots cut 
Into dice- work, aid when the broth is half boiled ftrain 
it, blow off tne fat, and waſh away the dregs from the 


| Mutton, waſh-alfo the ftew-pan or pipkin very-clean,and 


put in again the broth into-the pan or pipkin, with ſume 


S | | 
der} £4Pers,large mace,and carrots; being wathed,put.chet in 
205} ©gan, and ficw them ſoftly, lay the mutton by in ſome 
55 F | 
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warimiplace,or broth;in a pipkin then put in ſome {wet 
herbs chopped with an onion,and put it-to your broth al- 
ſo,then have colliflowers ready boild inwater and (alt,put 
them into beaten butter with ſome boil'd marrow : then 
the mutton and broth being ready, diſſolve two or the 
yolks of cggs,with white wine, verjuyce,or ſack and giv 
it a walmortwo3 then diſh up the meat, aid lay on ths 
colliflowers, gooſeberrics,. capers, marrow, carrots, and 
grapes or barberries, and run it over with beaten butte 
For the garniſh according to the ſeaſon of the year 
ſparagus,artichocks,parſnips,turnips, hopbuds,colewortf 
cabbidge-lettice,cheſnuts,cabbidge-ſprouts. | 
Sometimes for more variety, for thickning of thi 
broth, firained almonds, with ſirong mutton broth. 


To boil @ Rack,, Chine, or Loin of Mautton a moſt excel 
way, either whole or in pieces. + 

Boil it either in a flat large pipkin or ſiewing pan, wit: 
as much fair water as will cover the meat, and when i 
boils ſcum it, and put thereto ſome ſalt; and being hi 
boiled take up the meat, and firain the Broth, blow 
the fat, and waſh the fiewing-pan and the meat from th; 
dregs, then again put in the crag end of the rack 
Mutton to make the Broth good, 'with ſome mace they 
a little before you take it up, take a handful of pick 
parſley, chop it very (mall, and put it in the Broth, with 
ſome whole marigold flowers : 5 put in the chine again. ; 
and giveit a walm or two, then diſh it on fine lippet 
and broth it, then add thereto raiſins of the ſun, and ar. 
zans ready boild and warm, lay them over the chine 0 
mutton, then garniſh the diſh with marigold: flower: 
mace, lemon, and batberrics. 

Otherways tor change without fruit, 


; 


— 
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To boil a Chine of Muttoz in Barley broth, or Chines, 
| Racks, and Knuckles of Veal. 

Take a chine of veal or muttton and joynt it,put itina 
pipkin with ſome ſirong mutton broth,and when it boils 
and is (cummed, put in ſome frenchbarley being firſt boil- 
ed in fair water, put into the broth alſo ſome large mace, 
and ſome ſweet herbs bound up in a bundle, a lictle roſe- 
mary,tyme,winter-favory,falc, and ſweet marjoram, bind 
them up very hard;and put in ſome raifins of thefun,ſome 
good prunes,currans,and marigold-flowers boil it up to 
an indifferent thicknefs,and ſerve it on fine fippets 5 gar- 
nith the diſh with truit and marigold-flowers, mace, le- 
mon, and boil*d marrow. 

Otherways without fruit, put ſome good mutton gra- 
vy, and ſometimes raifins only. 


To flew a Chine of Mutton or Veal. : 
Pat it ina pipkin with firong broth and waite wines 
and when it boils ſcum it, and put to ſome oyfier-liquor, 
(alt, whole pepper,a bundle of (weet herbs well&ound up, 
two or three blades of large mace, a whole onion, with 


 fomeinterlarded bacon cut into dice work, ſome cheſnuts, 


and (ome capers zthen have ſome ſtewed oylters by them- 


| ſelves, as you may fce in the Book of Oyſters. The chincs 
{ being ready, garn:;ſh the diſh with great oyſters fricd and 
? Rtewcd,mace,cheſnuts, and lemon peel ; diſh up the chines 


n 2 fair diſh on tine fippets, broth ic, and garniſh the 
chines with ftewed oyſters; cheſnuts, mace, flic*t lemon 


- and ſome fried oyſters. 


| To makg a dif of Steaks, ftewed in a Frying pans 
Fake them and try them in ſweet butter 3 being half 
fricd, put outthe butcer,6 put to them ſore good tirong 


, ale, pepper, ſalt, a fhred onion, and nutrneg 3 fiew them 


Well together, and diſh them on fippets, ſexve them 


F 2 and 
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and pour on the ſauce with iume beaten butter, &c. 
To make ſiewed 3r.1h. 
Take a knucklc ot veal.a juint of mutton, loin or rack] 


two marrow-boucs, a capon,and boil chem in fair water, 
ſcum them when they boil, and put to thema bundle 
ſweet herbs bound up hard and cloſe; then add fo 
large mace,whole cinamon,and ſome ginger, bruiſed a 
putin a fine ciean cloth bound up faſt, and a few whol 
cloves, ſome firained manchet,or beaten oatmeal ſiraine 
and put to the broth; then have prunes and currans boil! 
and ſtrained 3 then put in fome whole raifins, curran 
fome good damask prunes,6: boil not the fruit too muc 
abour balf an hour before you diſh your meat, put int 
the broth a pint of claret wine, and ſome ſugar 3 diſhy 
the meat on fine ſippets, broth it,and garniſh the diſh wit 
ſlic*t lemons, prunes, mace, raiſins, currans, ſcraped (i 
gar, and barberries3 garniſh the meat in the diſh alſo. | 


Stewed Broth in the new Mode or Faſhion. 


Take a joynt of mutton, rack, or loin, and boil ther} 
in Pieces or whole in fair water, ſcum them, and bein 
ſcummed and half boiled, rake up the mutton, and wik 
away the dregs from the meat; ſtrain the broth,and blo 
away the tar; then put the broth into a clean pipkin, wil 
a bundle of tweet herbs bound up hard 3 then put theret! 
ſome large mace,raifins of the (un boil'd and firain'd, wit 
halfas many pruncszalſo ſome ſattron,a few whole clove! 
pepper, falt,claret wine,and ſugar and being finely ſtes 
£d together, a lictle before you diſh it up,pur in the mea 
and giveita walm or two 3 diſh it up, and ſerve it on fir 
carved fippets. 

To ſtew a Loin,Rackor any Joynt of Mutton otberways | 

Chop a loin into tteaks,lay it in a deep diſh or fcwrt 


pan, and put toit half a pint of claret, and as much »' 
k tc 
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ter,falt, and pepper, three or four whole onions, a faggot 
of ſweet herbs bound up hard, and ſome large mace, co- 


| ver them cloſe, and flew th:m leiſurely the fpace of two 


hours,turn them now 6 then, and ſerve them on lippets. 

Otherways for change, being half boiled, put to them 
ſome (weet herbs chopped, give them a walm, and ſerve 
them on fippets with ſcalded gooſcberries, barberries, 
grapes, or lemon. 

Sometimes for variety put Raiſins, Prunes, Currans, 
Dates,& ſerve them with ſlic't lemon,6&: beaten butter. 

Othertimes you may alter the ſpices, and put nutmeg, 
cloves, ginger, &. 

Sometimes to the firſt plain way put capers, pickled 
cucumbers, ſamphire, &c. | 

Otherwayes. 
Stew it between two diſhes with fair water,and when *' 


'? it boils, ſcum it, and put in three or four blades of Jarge 


mace, grols pepper, cloves, and falt ; ſtew them cloſeco- 
vered two hours, then have parſley picked, and ſome 


| fiript, fine ſpinage, ſorrel, ſavory, and ſweet marjoram 


chopped with ſome onjons, put them to your meat, and 
giveit a walm, with ſome grated bread amougfi them 
then diſh them on carved ſippets, blow off the fat on 
the. broth, and broth it, lay a lemon on it and beaten 
butter, and ſtewit thus whole. 


To dreſs or force a Leg of Veal a fiugular good way, 
in the neweſt Mode. 


Take a leg of veal, take out the meat, and leave the 
*kin and the ſhape of the leg whole together, mince the 
meat that came out of the leg with ſome becf tuet or 
Jacd, and ſome ſweet herbs minced ; then ſcaſen it with 
P<Pper.nutmeg, ginger, and cloves, all being tive beaten, 


F > with 
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with ſome falt, a clove or two of garlick, three or four 
yoiks of hard eggs in quarters, pine-apple feed, two or 
three raw eggs, alſo piltaches,cheſnuts,and ſome quarters 
of boil'd artichocks bottoms, till che leg and fowe it up, 
boil it ina pipkin with ewo gallonsof fair water & ſome 
white winezbeing ſcumm*d & almoſt boil'd,cake up ſome 


broth into a diſh or pipkin, and put toit ſome cheſnuts, | 


piſtaches, pine-apple-ſeed,ſome large mace, marrow, and 
artichocks bottoms boild and cut into quarters, ftew all 
thc aforeſaid well together 3 then have ſome fried tolt of 
manchet or rowls finely carved. The leg being well 
boiPd, (dainty and tender) dith it on French bread, fry 
{ome toalt of it, and fippets round about it, brota it, and 


put on it marrow, and your other materials, a flic*tle-} 
mon,and lemon peel, and run it over with beaten butter, | 

Thicken the broth ſometimes with almond patte ſtrain: } 
<d with ſome of the broth, or for varicty, yolks of cggs ; 
and f(attron ſtrained with ſome of the broth, or fatiron | 


only. One may add ſometimes ſome of the minced meat | 
made up into balls, and fiewed amonylt the brath, &c. | 


To boil a Leg or Knuckle of Veal with Rice. 
Boil it 1n a pipkin,put ſome ſalt to it,and ſcum it,then 


Pur to ſome mace and ſome rice finely picked and waſh: 
ed,ſome raiſins of the ſun and gravy 3 being fine and tev- | 
der boil'd put in ſome ſaffron, and ſerve on tine carved 
33ppets, with the rice over all. 
Otherways with pale cut like ſmall lard,and boil it in 
thin broth and ſaffron. 
Or otherways in white broth, with fruit, ſweet heibs, 
white wine and gooſeberries. 
| To boil a Breaſt of Veal. 
Joynt it well and parboil ic a little,thenput itina News| 


ing pan ordeep diſh, with ſome ſtrong broth and ab ndie 


a 
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of ſiveet herbs well bound up,ſome large mace,and ſome 


ſlices:of interlarded bacon, two or three cloves, ſame ca» 
pers, ſamphire, falt,ſpinage, yolks of hard eggs,and white 
wine fiew all theſe well together, - being tender boil'd, 
ſerve-it on fine carved ſippets, and broth it 3 then have 
ſome fryed ſweetbreads,fauſages.of veal os pork, garlick, 
or none, and run all over with butter, lemon, and fryed 
parſley over al. Thus you may.boila rack or loin of 
| To boil . a Breaſt of .Veal otherways. . © 
': Make a pudding of. grated:manchet, minced ſuet, and 
minced veal, ſeaſon it. with;nutmeg,pepper, fair, three or 
four eggs, cinamondates,currans,rajfins of: the ſizn, ſome 
grapes, ſugar, and.cream3 mingle.-all together, fill the 
breaſt, prick it up, and few-itbetween two diſhes with 
white wine, ſtrong broth; mace;. dates, arid maxrow, be- 
ivg finely fewed ſeeve it-on {ippets, and run it over with 
beaten butter, lethon, barberrics or grapes. , .. --- - | 
Sometimes thick it. with ſame almand-milklugax,and 
Cream. ts 
.  --* - To Force 4Breaft of Veal. 
Mince forme, veal or mutton with ſome beef-ſuet or fat 
bacon, ſome {weer herbs mioced,and (eafoned with ſome 
cloves,mace,nutmeg,pepper, two or three raw eggs,and 
faltzthen prxck uputhe breafibeing hill'd atthe lower end 
ſtew it between zwo diſhes, with ſome firong broth, white 
wine,and large paacesthen an hour after have ſweet herbs 
picked and firipped, as tyme,: forrcl, pariley, and [iweet 
marjoram, bruiſed with the back of a ladle, put it intg 
your broth'with ſome marrow, and give them a walm 3 
then diſh up your breaſt of veal on fippets tincly carved, 
broth ir, and lay on flic't lemon, marrow, mace,and bar- 
aries, and run it over with beaten butter. | 
It you will have the broth yellow put thereto faf- 
fron, Oc F 4. | 19 
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To boil a Leg of Veal: * 


— 


Staff Cie with beef-luet, ſweer herbs nk nutmep | 
and {alt;and boilitio fair water and(alt; then:fake ſomyj 


of the broth, and put thereto ſome capers, currans, large 


mace,-2 Piece of interlarded bacon, two or three' whol: | 
cloves, pieces of pears, ſome boiPd articbock-ſuckers,ſfome} 
beaten butter, boil'd marrow;and mace3:then before you} 


diſh it vp, bave ſorrel,ſage,pariley,time,ſweet marjoram;j 


 witk 


coufly minced with two or three cuts of a knife,and brui the 


ſed with the back of a'ladle on a-clean board; put them 
into your broth to makeiit-green, andigive:it a walm 


B 


or two, then diſh it pp on fine carved {ippets, pour on mak 
the broth, and then your other materials fome gooleber-Þi ſley,! 


nics, barberrics, beaten butter and lemon. . 
- To boil a Leg of Mnttou« - 
Take a fair leg of mutcori, boil it in' water and cat; 


make"ſauce with gravy, wine vinegar, white wine, (alt. 


butter, nutmeg, and itrong broth; and being well ſiew- 
ed together, diſh it up on fine-carved ſippets; and pour | 
on your broth. 

Garniſh your diſh with barberries, capers, and flic'tle- 


ber11 


'T b 
.T; 
cut A 
and 
\minc 
alice 


mon;and garniſh the leg'of mutton with the fame garniſh 

and run it over with beaten butter Alic't _ and gra- 

ted nutmeg. Ct, 
To boil a "7 of Mztton hrmae. 


Take a good leg of mutton, and boil itin water and Y 


ſalt, being ſtuffed with (weet-herbs chopped with beef: ſu- + 
et, ſome (ale and nutmeg then being almoſt boil'd, take 


up ſome of the broth into a pipkin, and. put to it ſome 


Jarge mace, a few currans, a bandful of -Freneh capers, a 
little ſack, the yolks of three or four hard eggs. minced 
ſmall, and ſom: lemon cut like ſquare dice; being finely 
hoi:'d, diſh it on carved fippets, broth ir, and run ic over 
with beaten but ter, and lemon ſhred ſmall, 

Ctber- 
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| -6 Otherways. | WT 
ep} - Stuff aleg of mutton with parſley being finely pick- 
Tel ed, boil it in. water and falr, and ſerve it on a fairdiſh 
peh with parilcy and verjuyce in {aucers. 

FB. . Otherways. _—_ EdD 
ne} Boil it in water and falt not {tuffed, and being bailed, 
oub fluff it with lemon in bits like ſquare dice, and ſerve it 
m;þ with the peel cut ſquare round about it 3 make ſauce with 
ai the gravy, beaten butter, lemon, and grated nutmeg. 
nf Otberwayr, © 
mf . Boil it in water and ſalt, being ſiuffted with parſley, 
20} make (auce for it with large mace, gravy, chopped par- 
r-| ſley,butter, vinegar, juyce of orange, gooleberries, bar- 
| berties, grapes, and ſugar, ſerve it on lippets. 


It | To boil peeping Chickens, the beſt and rareſt way, alamade.. 

cj. Take three or four French manchets, & being chipped, 

v+{cut.a round hole. in the top of them, take out the crum, 
| , ® s 

ic Fand make a compolition of the brawn of a roaſfi capon, 

\mince:it very fine, fiampit ina mortar with marchpane 

- fpalie,the yolks of hard eggs, muskehed bisket bread, and 


h mo crum'of the manchet of one of the breads, ſome ſu- 
1 oh {ſweet herbs chopped (mall, beaten cinamon,cream, 


marrow, fatiron, yolks of eggs, -and ſome currans till 
ſthe breads,and bojil.them in a napkjn,in ſome good mut- 
d jton or capon broathzbut tirfi ſtop the holes in the tops of 
= « the bxeads, then ſtew ſome ſweet-breads of veal, and fix 
e | Peeping chickens between two diſhes,or ina pipkin with 
e | lome mace, then try ſome lamb-ftones lic't in batter 
a Tadeot flower,cream, two or three eggs,and falt 3 put to 
4 1t ſome juyce of ſpinage,then have ſome boil'd ſparagus, 
y Or bottoms of artichocks boiPd and beat up in beaten 
x (butter and gravy, The materials being w:ll boil'd and 

tiicwed vp, Giſh tie boiPd breads in a tais diſh wich che 
« Chicks 
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chickens round about the breads, then the ſweetbreag 
and round the difh ſome fine carved fippets; then ly 
on the marrow, fried -lamb-fiones, and ſome grape; 
then thicken the Broth with firalned almonds, ſony the 
Cream and Sugar, give them a walm, and broth thy into 


meat, garniſh it . with candied pifiaches, artichocky wit! 
grapes, mace, ſome poungarnet, and ſlic't lemon, | then 
: CO es WE. fo 
To baſh a Shoulder of Mutton. yaa 
Take a Shoulder of Mutton, roaſt it, and fave the gf thin, 
vy, lice one half, and mince the other, and put it into tine 
pipkinwith the ſhoulder blade,pur to it ſome ſirong brat the d 
of good mutton or beef-gravy; large mace, ſome peppi you | 
falc,and a big oniep-or two, a faggot.of {weet herbs, aff the n 
a pint of white wine; fiew ther well together cloſeaf woil 
vered,and being tender fiewed, put away the fat, and py ſixew 
ſome oylicr-liquor to the'meat and give it a walm : The tcr, | 
have three pints of great oyſters parboiPd in their om 
liquor, and bearded ;: fiew-them in a pipkin with lay} T- 
mace,two great whole onions, a little (alt, vinegar, buf leg 
ter, ſome white-wine, pepper, and {tript tymez them half-i 
terials being well fiewed down, diſh up the ſthoulderg 3 c!ea 
mutton on a fine clean diſh;and pour on the materials wil! 
hafhed mutton, then the ſiewed oyſters over all ;::awiif fire, : 
flie*t lemon and fine carved fippets round the diſh. _ 


3.4.2 RE, | RT RED 

To haſh a ſhoulder of Mutton otherwayes. ; - nutm 
| Stew it with claret-wine, only adding theſe few vat diſht 
ties more than the others piz. two: or three anchows- Zunt! 

olives, capers, ſamphire, barberries, grapes, or gooſebi 
ries, and in all points elſe as the former. Bur thenth 5c 
ſhoulder being roafied, take off the skin of the upper ii Bo 
whole,and when the meat is diſhed,lay on the upper 5 _ 

\ Bac 


whole, and cox it, P 
f 


Y A _ 
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' To haſh a ſhoulder of Mutton the French way. 
Take a ſhoulder af mutton,roaſt it thorowly, and ſave 
| thegravy being well roaſted, cut it in fine thin ſlices 
{ into a fiewivg- pan, or diſb; Jeave the ſhoulder bones 
a} with ſome meat on them,andhack them with your knife 
| then blow off the fat from the gravy you ſaved,and put it 
to your meat with a quarter of a'pint of claret wine, 
ſome ſalt, and a.grated nutmeg3 ftew all the forelaid 
things together a quarter 'of an hour, and ſerve itin a 
tine clean diſh with fippets of French bread 5 then rub 
ol the diſh bottom with a clove of garlick, or an onion, as 
a you pleaſe; diſh up the ſhoulder bones tizfi, and then 
if the meat on thatz then have a good lemon cut inta dice 
af work, as ſquare as f{inall dice, and peel all cogether, -and 
of ſfixew it on the meat then xun it over with beaten but» 
he tex, and gravy of Mutron. TE 
EL - Scotch: Collops of Mutton. _ 
# Take a leg of mutton, and take out the bone, leave the 
leg whole, and cut large collops round the leg as thin asa 
| half-crown piece hack them,then ſalt and broil chem on 
r< aclear charcoal fire, broil them up quick, and the blood 
$ will riſe on the upper fidezthen take them up plum off the 
8 ice, and turn the gravy intoa dith z this done, broil the 
* Other fide, but have a care you broi] them not too dry, 
; then make ſauce with the gravy, a little claret wine, and 
- nutmeg; give the collops a turn or two in the gravy,and 
i- diſh them one by one, or two, one upon another 3 then 
6 - Tun them over with the juyce of orange or lemon. 


" 
t Scotch Collops of a Leg or Loin of Matton otherways. 

i Bonea leg of mutton, and cut it croſs whe grain of the 
kg Neat, flice it into very thin lices,and hack then with the 
E, back of a knife 3 then fry. chem in the belt butter you can 
f hs ger, 
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get,but firſt ſalt them alicele before they be fried 3 ors P' 


*  p— 


ing not too much fried, pour away the butter, and pf 
to them ſome mutton broth or gravy only, give then; © 
walm inthe pan, and diſh them hot. | lc 


Sometimes for change put to them grated nutmeg,gni 
vy, juyce of orange, and a little claret wine z and being 
fried as the former, give it a walm, run it over wit 
beaten butter, and ſerve itup hot. 
 __ Otherways for more variety, add {ome capers, oylicy 

and letnon. z 


To make a Hoſh of Partridges or Capons. 

Take twelve partridges and roaſt them,and being co ; 
mince them very fine,the brawns or wings, and leavethy 
legs & rumps whole; then put ſome ſirong mutton brolf 
to them, or good mutton gravy, grated nutmeg, a git 
onion or two,{ome piſtaches,cheſnuts,and falt ; then fic 
them in a large earthen pipkin or ſauce-pan z ftewth | 
ramps and legs by themſelves in firong broth in anoth; 
pipkin then have a fine clean diſh, and take a Frenchli 
penny bread, chip it, and cover the bottom of the di 
and when you go to diſh the Haſh, ſicep the bread wit 
ſome good mutton broth, or good mutton gravy 3 thy 
pour the Haſh on the ſfieeped bread, lay the legs andti: 
rumps on the Haſh, with ſome fried oyſters, piſtacls | 
cheſnuts, flic't lemon, and lemon-peel, yolks of &f , 
ſtrained with juyce of orange and beaten butter bu \,, 
together, and run overall; garniſh the diſh with cars 
oranges, lemons, fried oytters, cheſnuts, and piſtachs £, 
Thus you may haſh any kind of Fow], whether Waters þ 
I1nd Fowl. Ks 
To haſh a Hare. #..'of 

Flay it and draw it, then cut it into picces, and walb!\ { 
io claret wine and water very clean, tizain the hquor,a 


pit 
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; parboil the quarters3z then take them and ſlice them, and 
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4 | putthem into a dith with the legs, wings, Or ſhoulders 
2nd head whole; cut the chine into two or three pieces, 
"ny and put to it twoor three great onions, and ſome of the 
' liquor where it was parboil'd, ſtew it between two diſhes 
"4 cloſe covered till it be tender, and put to to it ſome mace, 
'T pepper, and nutmeg 3 ſerve it on fine carved fippets, and 
' run it over With bcaten butter, lemon, marrow and bar- 
| berries. 
| To» byſh a Rabit. 
* Take a Rabit betug flaycd and wiped clean 3; then cut 
; off the thighs, legs, wings, and head, and part the chine 
* into four Pieces, put all intoa diſh or pipkin, and put to 
it a pint of whitc wine, and as much fair water, groſs 
pepper, lic*c ginger, ſalt, tyme, and ſome other {weet 
herbs bcing finely minced , and two or three blades of 
| mace 3 ſtew it the ſpace of two hours, and a little before 
} youdiſh it, take the yolks of fix new laid eggs, diſſolve 
# them with ſome grape verjuyce, give it a walm or two 
7: On the fire, and ſcrve it up hot. 
To flew or haſh Rabits ctherways. 
Stew them between two dithes as the tormer,in quar- 
| ters or pieces as Jong as your finger, with ſome broth, 
; mace, a bundle of {weet berbs, ſalt, and a little white 
' Wines being well ftewed down, firain the yolks of two 
; Orthree hard eggs with ſome of the broth, and thicken 
the broth where the rabit fiews; then have ſome cabbidg- 
, Tettice boil'd in fair water, and being boil'd tender, put 
them in beaten butter with a few boiled railins of the 
ſun, or in place of lettice you may ule white endive : 
then the rabits being finely ſiewed, diſh them up on car- 
ved (ippete,and Jay on the garniſh of letrice, mace;railins 
bi of the ſun, grapes,ſhic*c lemon or baroercics, broth ic,and 
ſcrape on ſugar, Thus chickens, pigeons, or partridges. 
0 


" 
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To haſh Rabits otherwayes. | ; ſlic 
Make a forcing or ſiuffing in the belly of the Raby for 
with ſome ſweet herbs, yolks of hard eggs,parſley, ſay tp4 


currans, pepper and falt, and boil them as the former, | ſon 


| Bra 

To baſh any Land Fowl. q _ 

Take a capon, and haſh the wings in fine thin lia; - ſau 
leave therumps and legs whole, put them into a pipky, 1t.0 
with a little firong broth,nutmeg, forne ſtewed or pickly 7 


muſhrooms,and an onion very ſmall lic*c,or as the capy 
15 ſlic*tabout the bigneſs of a three pence3 fiew it don, 
with 3 little butter and gravy,and then diſh it on fine 1 


pets, lay the rumps and legs on the meat, and run it og Tut 
with beaten butter, beaten with ſlices of lemon-peel. | ct 0 
To boil Woodcocks or Snipes. min 

Boil them either in ſtrong broth, or in water and fa egg: 


and bcing boiled, take out the guts, and chop them ſn arti 
with the liver, put to it ſome crumbs of grated whi \ fom 
bread, a little of the broth of the Cock, and ſome laf Plea 
mace ſtew them together with ſome gravy, then $00! 
ſolve the yolks of two eggs with ſome wine vinegarai "tux 
a little grated nutmeg, and when you are ready to diſh 3nd 
put the eggs to it, and fiir it among the ſauce with al brot 
tle butter 3 diſh them on ſippets, and run the ſauce of *Ere 
ther with ſome beaten butcer and capers, or lemon mi PEar 
ced (mall, barberries, or whole pickled grapes. - mad 

Sometimes with this ſauce boil ſome flic't onions, - boil 
currans boil'd in a broth by it {elf when you boil it ut and 


onions, rub the bottom of the diſh with galick. Py 
| - the 
Boil'd Cocks or Larks otherways. Fi 


Boil ther with the guts in them, in ſirong broth,orti 
water, and three or four whole onions, large mace, ll: 
falcs thecocks being boil'd, make fauce with ſome th 


Ali; 
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1 lices of manchet or grated bread in anothes pipkin, and 
bis fome of the broth where the fowl or cocks boil, then put 
ay tpit ſome butter and che guts and liver minced,then have 
. | ſome yolksof eggs diſſolved with ſome vinegar and ſome 

' grate&nutrneg, Put it to the other ingredients 3 fiir them 

+ together, and diſh the fowl on tine fippets, pour on the 
? . ſauce with ſome ſlic't lemon,grapes,or barberries,and run 
| it over with beaten butter. 


To boil any Land Fowl, as Turkey, Buftard, Pheaſant, 
onf Peacock, Partridge, or the like. 
x.  Takea Turkey and flay off the skin,leave the legs and 
on rumps whole,then mince the fleſh raw with ſome beef-ſu- 
et or lard, ſeaſon it with nutmeg, pepper, ſalc, and fome 
* minced ſweet herbs, then put to it ſome yolks of raw 
{@ eggs,and mingle all cogether, with two bottoms of boil'd 
m& artichocks, roaſted chetnuts blanched,ſome marrow, and 
| ſome boil'd skirrets or parſnips cut like dice, or ſume 
af pleaſant pears, and yolks of hard eggs in quarters, fome 
it gooſcberries, grapes, or barberries 3 fill the skin and prick 
ax itup in the back, ſiew it in a ftewing-pan or deep diſh, 
ſk} and cover It with: another;z but firſt put fome ſtrong 
11| broth co it, ſome marrow, artichocks boil'd and quar- 
ons tered, large mace, white wine, cheſnuts, quarters of 
vil pears, falt, grapes, barberries, and ſome of the meat 
- made up in balls ſtewed with the Turkey being finely 
x1; boil'd or ſtewed, ſerve it on fine carved lippets, broth ic, 
wu and lay on the garnith with ſlices of lemon, and whole 
| Emon-pecl, run it over with beaten butter, and garniſh 
- thediſh with cheſnurs,yolks of hard eggs,and large mace- 
Forthe lears of rhickning, yolks ot hard eggs itrained 
;f, With ſome of the broth, or firaincd almond palt with 
a. fomeof the broth, or elſe firained bread and forre!. 
<Y} Otherwaysyou may boil the former fowls either boned 
Nic © and 
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and truſt up wiih a farſing of ſome minced veal or my 
ſon,and ſcafoned as the former in all points, with thi 
materials, or boil it with the bones in being truſty! che 
A rurkey to bake, and break the bones. jr 

Otherways bone the fowl, and fill the body: with bf 
forcſaid farſing,or make a pudding of grated bread, mit 4: 


ccd ſuet of buef or veal, ſeaſoned with cloves, mace, px lar 
per, ſalt, and grapes, fill the body, and prick up the bug ing 
and (itw it as 1s aforeſaid. | and 


Or make che pudding of grated.bread beef-ſact mincy 
ſome currans, nutmegs, cloves, ſugar, ſweet herbs, (i? 
Jjuyce of ſpinage 3 if yellow, ſaffron, ſome minced ma; | 
creamn, eggs, and batberrics : fill the fowl and fiewiy 5; 
mucton broth & white wine, with the gizzard, = 
Eones, fiew it down well, then have ſome artichock 
toms boil'd &cquarter'd, ſome potatoes boiPd & blanciy ma, 
and fome dates quartcr*d,and ſome marrow boiPd inn; gjy, 
ter and falt;for the garniſh ſome boijl'd sKirret or plealy, yyr 
Pears. Then make a lear of almond paſie ſtrained wt wet 
mutton broth, for the thickning of the former broth./ þro 
Otherways ſimple, b:ing ſiuffed with parſley, ſerv! the 
in with batter, vinegar, and parſlcy, boil'd and mince{} 
as alſo bacon boii'd on it, or about it, in two pic 
and two faucers of grecn lauce. 

Oc otherways for variety, boil your fowlin water 
{alc, then take tirong broth,and put ina faggot of (ſu ker 
herbs, mace, marrow, cucumber flic*c, aad thin flices' 


interlarded bacon, and (alt, &c, : 4 
To bail Capons, Pullets, Chickens, Pigeons, ; 
Pheaſants or Partridges. ver 


Fearce then either with the bone or boned, then tu the 
off the skin whole, with the legs, wings, neck, and he pat 


on, mince the body with ſome bacon orbeef ſuet, (caſos! bee 
wit 
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mM. with nutmeg, pepper, cloves, beaten ginger, ſalt, and a 
thi {.w ſweet herbs finely minced and mingled amongſt ſome 
' three or four yolks of eggs, ſome ſugar, whole grapes, 
| gooſeberries, barberries, and piſtaches ; fill the skins, and 
* prick them up in the back, then ſtew them between two 
diſhes, with ſome ſtrong brotb, white- wine, butcer, ſome 
MY large mace, marrow, gooſeberries and ({weet herbs > be- 
{ ing ſiewed, ſerve them on fippets, with ſome marrow 
and ſlic*'t lemon 3 in winter, currans. 


bi To boil a Capon or Chicken in white Broth, 

MG Firſt boil the Capon in water and (alt, chen take three 
v7 pints of ſirong broth,and a quart of white-wine,and ſtew 
lf it in a pipkio with a quarter of a pound of dates, half a 
\* pound of fine ſagar, four or five blades of large mace, the 
My marrow of three marrow bones, a handful of white en- 
i? dive ſtew theſe in a pipkin vaty leiſurely, that it may 
al, but only fimmer; then being finely ſtewed, and the broth 
ni well taſted, firain the yolks of ten eggs with ſome of the 
t.\ broth, Before you diſh up the capon or chickens, put in 
tt the eggs into the broth, and keep it ſtirring, that it may 
i not curdle, give it a walm, and ſet it from the fire : the 
x fowls being diſhed up put on the broth, and garniſh the 
; þ meat with dates, marrow, large mace, endive, preſerved 
3, barberries, and oranges, boil'd skirrets, poungarnet, and 
w kernels.Make a lear of almond paſte and grape verjuice. 


To boil a Capon in the Italian Faſhion with Ranſoles, 
a very excellent way. | 

Take a young Capon,draw it and truls it to boil, pick it 
very clean, and lay it in fair water,and parboil it a little, 
ta then boil it in ſtrong broth till it be enough; but ficſi pre» 
ne pare your Ranſoles as followeth: Take a good quantity of 
ov! beet leaves, and boil them in fair water very tender, and 
it =" M  prefb 
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prets out the water clean from them then take ſix [weet 
breads of veal, boil and mince them very {mall and th: 
herbs alſo, the marrow of four or five marrow-bones,an( T; 
the ſmalleſt of the marrow keep, and put it to your min! (4. 
ced fweetbreads and herbs, and keep bigger pleces, ani ,13 
boil them in water by it (elf,to lay on the Capon,and up/ parl 
on the top of the diſh; then take raiſons of the fun ſton'd, py 
and mince them ſmall with half a pound of dates, andy Jong 
quarter of a pound of pomecitron minced ſmall, andy} gy n 
pound of Naples-bisket grated, and put all theſe togethef pure, 
into a great large diſh or charger, with half a pound of (@p 
ſweet butter, and work it with your hands into a pieced; (yg, 
palte, and ſeaſon it with a little nutmeg,cinamon,ginga, «© ;þ 
and ſalt, and ſome parmifan grated, and (ome fine ſupa) 
allo,and mingle them well; then makea piece of paſted: x1} 
the fineſt flower, fix yolks of raw <ggs, a little (aft! aqpa 
beaten ſmall,halt a pound of butter and a little falt, witi] (he 
{orc tair watcr hot, (not boiling) and make up the patty or ey 
then drive out a long ſh:et with a rowling pin as thins' ter eþ 
you can poſſible, and lay the ingredients in ſmall heap/ giffo 
round or long on the paſte, then cover them with th, ang ; 
pale, and cut them off witha jag aſunder,and make ti have 
hundred or more, and boil them in a broad kettle} (er o 
ſtrong broth, halt full of liquor z and when it boils pu; fiyca 
the Ranſoles in one by one, and let them boil a quart ſops 
of an hourz then take up tlic Capon into a fair lay oyfte 
dith, and lay on the Ranfoles, and itrew on them grat! juyce 
cheeſe or parmiſan, and Naples-biskert grated, cinamoi 
and (ugarz and thus between every lay till you hart 
filled the diſh, and pour on melted butter with a litk D 
ſirong broath, then the marrow, pomecitron, lemons with 
lice, and ſerve itupz or you may fry half the Ranſols of ve 
tn clarified butter, Oc, | _ /- 
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he. A rare Fricaſe. 
nd Take fix pigeon and ſix chicken-peepers, ſcald and cruls 
I” them being drawn clean, head and all on, then ſet them, 
nl. and have ſome lamb- ſtones and Cweet-breads blincked, 
P parboild and ilic*t,fry moſt of the {weet- breads flowred 
4, have alſo ſome aſparagus ready, cut off the tops an inch 
ly long,the yolk of two hard eggs,piltaches, the marrow of 
I fix marrow-bones,half the marrow fried green,and white 
Ki} butter, let it be kept warm cill it be almoſt dinner tie 3 
0! chen'have a clean frying-pan,and fry the fowl with good 
0 ſiveet butter,being finely frizd put out the butter,and pur 
1; to them ſome roaſt mutton gravy,ſome large fricd oitters 
| and ſome falt 3 then put in the hard yolks of eggs,and the 
0 reſt of the {weet-breads that are not fried, the piliaches, 
X' aſparagus, and half the marrow : then ſtew them well in 
l the frying-pan with ſome grated nutmeg,pepper, a clove 
4 or two of garlickif youpleaſe, a little whice-wine, and 
3” let them be well tiewed. Then have ten yolks of eggs 
\' diſſolved in a diſh with grape-verjuyce or winesvinegar, 
t: and alittle beaten mace, and put it to the frycaſe, then 
q have a French {ix penny lozf flic't into a fair large diſh 
I (et on coals, with ſome good mutton gravy, then give the 
I; frycaſe twoor three walms on the tire,and pour it on the 
' fops in the diſh; garniſh it with fried ſweet-breads, fried 
# Oyſters, fried marrow, piltaches, flic*t almonds and the 
; Juyce of two or three Oranges. 


Capons in Pottage in the French Faſhion. 

Draw and truſs the Capons,fet them,& till their bellies 

3 with marrow ; then put them in a-pipkin witha knuckle 

i Of veal, a neck of mutton, a marrow bone, and ſome 

; fiveet breads of veal, ſeaſon the broth with cloves,mace, 
and alittle ſalt, and ſet ic to the fire let it boil gently 
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till the capons be enough, but have a care you boil cher 
not too much; as your capons boil, make ready the by. 


coms and tops of eight or ten xowls of French bread, pu 


them dricd into a fair filver diſh, wherein you ſerve th 
capons 3 {ct it on the fire,and put to the bread two ladk 
full of broth wherein the capons are boiPd. & a ladle-fi 
of mutton gravy; cover the diſh and let it land till yg 


diſh up the capons 3 if need require, add now and then; 
ladle-tull of broth and gravy: when you are ready to ſeny. 


it, firlt Jay on the marrow-bone, then the capons on eat 
fide; theo fill up the diſh wich gravy of mutton, ar 
wring on the juyce ot a lemon or two 3 then with a ſpa 
take off all che fat that ſwimmeth on the pottage; gu 
niſh che capons with the ſweetbreads, and ſome car; 
lemon, and ſerve it hot. 
To boil a Capon, Pallet, or Chicken. | 
Boil them in good mutton broth, white mace, a tag 
of ſweet herbs,ſage, ſpinage,marigold leaves and flowea: 
white or green endive, borrage, buglols, parſley, and ſa 
xel, and ſcrve it on lippets, 


Toboil Capons or Chickens with Sage aud Parſley. 

Firſt boil chem in water and falc,then boil ſome parſ 
ſage,two or three eggs bard, chop them then haveafe 
thin ſlices of fine manchet,and fiew all cogether,but bre 
not the ſlices of bread; ttew them with ſome of the bro! 
whercin the chickens boil, fome large mace, butter, 
lictle whice- wine cr vinegar, with a few batberrics! 
grapes 3 diſh up the chickens on the ſauce, and run hc 
over with ſweet butter and lemon cut like dice, the pt. 
cut like ſmall lard, 8 boil a lictle peel with the chickes 


T' boil a Capon or Chicken with divers compoſitions 
Take off the skin whole, but leave on the legr,winp 
y 
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and head 3 mince the body wich ſome beef-ſuet or lard, 
put to it ſome ſweet herbs minced, and ſeaſon it with 
cloves, mace, pepper, falt, two or three eggs, grapes, 
gooſcberies,or barberries, bits of potato or muſhrooms : 
In the winter with ſugar, currans,and prunes fill the skin, 
prick it up, and ſtew it between two diſhes with large 
mace and ſtrong, broth, pieces of artichokes, cardones or 
aſparagus, and marrow: being finely ſtewed, ſerve it 


_ on carved ippets, and run it over with beaten butter, 


lemon ſlic*t, and ſcrape on ſugar. 


To boil a Capon or Chicken with Cardones, Maſhroms, 
Artichokes, or Oyſters. 

The foreſaid Fowls being parboil'd,and cleanſed from 
the grounds, ſtew them finely 3 then take your Cardones 
being cleanſed and peeled into water,have a skillet of fair 
water boiling hot, and put them therein 3 being render 
boiPd, take them up and fry them in chopt lard or ſweet 
butter, pour away the butter,and put them into a pipkin, 
with ſtrong broth, pepper, mace, ginger, verjuyce, and 
juyce of orange; fiew all together with fome lirained al- 
monds,and ſome {ſweet herbs chopped,give them a walm, 
and ſerve your capon or chicken on fippets, 

Let them be fearſed, as you may ſee in the book of 
fearſt meats, and wrap your fearſi fowl in cauls of veal, 
half roaſt them, then ſtew them in a pipkin with the fore- 
aid Cardones and broth. 


To boil a Capon or Chickgn in the French Faſhion, with 
: Skirrets or French Beau. 

Take a capon and boil it in fair water with a litte falt, 
a faggot of tyme & roſemary bound up hard, ſome parſiy 
and fennil-roots being picked and finely cleanſed, and 


wo or three blades of large mace; being almoſt boil'd, put 
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in two whole onions boil'd and ſirain'd with oyſter li 
quor, alittle verjuyce, grated bread, and ſome beate 
p<cpper, give it a walm or two, and ſerve the capon 
chicken on fine carved ippets. Garniſh ic with an orange 
peel boild in ſtrong broth,and ſome French beans boil'4, 
and put in thick butter, or ſome skirret, cardones, Us 
iichocks, flic't lemon, mace, or Oranges 


To boil Capon or Chicken with ſugar Peaſe. 
When the cods be but young, tiring them and pick 

the husks 3 then take two or three handfuls,and put ther 
intoa pipkin with half a pound of (weet butter, a qua 
ter of a pint of fair water, groſs pepper, ſalt, mace, an|. 
ſome (allet oyl : ſtew them till they bz very ecnder, an 
{train to them three or four yolks of eggs, with (1 
ſpoonfuls of ſack. 

To boil a Capon or Chicken with Colliflowers. 

Cut off the buds of your flowers, and boil them in mll 
with a little mace till they be very tender 3 then take tit 
yolks of two eggs, and (train them with a quarter ol: 
pint of ſack; then take as much thick butter being diam 
with a little vincgar and a flic'c lemon, brew them cog 
cher; then take the flowers out of the milk, put themt 
the butter and (ack, diſh up your capon being tende 
boild upon fippers finely carved, and pour on che fauc 
{erve it to the table with a little (alt. 


To boil a Capon or Chicken with Sparagus. 


Boil your capon or chicken in fair water and fon 
alc, then put in their bellies a little mace, choppe 
parſley, and ſweet butter 3 being boiled, ſerve them 
fippets, and pur a little of the broth on chem : the 
have a bundle or two of ſparagus boil'd, put in beate 


butter, and ſerve it on your capon Or chicken, , 
) 
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To boil a Capon or Chicken with Rice. 

Boil the capon in fair water and falt, then take half a 
pound of rice,and boil it.in milk; being half boiled, put 
away the milk, and boil it in two quarts of cream, put to 
it alittle roſe water, and large mace, or nutmeg,with the 
foreſaid materials. Being almol boil'd, ſirain the yolks 


' offixor (even eggs witha little cream, and fiir all roge- 


therz give them a walm,and diſh up the capon or chicken, 
then pour on the rice, being ſeaſoned with ſugar and ſalt, 
and ſerve it on fine carved ſippets. Garniſh the diſh with 
ſcraped (ſugar, orange, preſcrved barberries, flic't lemon, 
or pomegranate kernels, as alſo the Capon or chicken, 
and marrow on them. 


Divers Meats boiled with Bacon hot or cold > as Calves- 
bead, any Foynt of Veal, lean Veniſon, Rabirs, Turkey, 
Peacock, Capons, Pallets, Pheaſants, Pewets, Pigeons, 
Partridges, Ducks, Mallards, or any Sea Fowl. 

Take aleg of veal and foak it in fair water, the blood 
being well ſoaked from it, and white,boil it, but firſt ſtuff 
it with parſley and other ſweet herbs chopped ſmall,as al- 
{o ſome yolks of hard eggs minced , ſtuff it and boil it in 
water and falt,then boil the bacon by it (elf cither ſtuffed 
or not, as you pleaſe 3 the veal and bacon being boiled 
white, being diſhed ſerve them up, and lay the bacon by 
the veal with the rinde on in a whole piece,or take of the 
rinde and cut it in four, fix, or eight thin flices; let your 
bacon be of the r1bs,and ſerve it with parſley ſhowed on 
ut, green (ſauce in f{aucers, or others, as you may (ce in the 
Book of Sauces. 

Cold otherways. 
Boil any of the meats, poultry, or birds abovecfaid with 
the ribs of bacon, when it is boild take off the rinde being, 
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in two whole onions boil'd and ſtrain'd with oyſter li 
guor, alittle verjuyce, grated bread, and (ome beate 
P<pper, give it a walm or two, and ſerve the capon 


—— 


chicken on fine carved lippets. Garniſh ic with an orange 


peel boil*d in ſtrong broth,and ſome French beans boil'd 
and put in thick butter, or ſome skirret, cardones, at 
uchocks, flic't lemon, mace, or orange. 


To boil Capon or Chicken with ſugar Peaſe, 

When the cods be but young, tiring them and pick 
the husks 3 then take two or three handfuls,and put ther 
intoa pipkin with half a pound of (weet butter, a quar 
ter of a pint of fair water, groſs pepper, ſalt, mace, anl. 
{ome ſallet oyl : few them till they be very tender, an' 
{train to them three or four yolks of eggs, with fi 
ſpoonfuls of (ack. 

To boil a Capon or Chicken with Colliflowers. 

Cut off the buds of your flowers, and boil them in mill 
with a little mace til! they be very tcnder 3 then take ti 
yolks of twoeggs, and (train them with a quarter of; 
pint of ack; then take as much thick butter being diam 
with a little vincgar and a fiic*c lemon, brew them coge 
cher then take the flowers out of the milk, put themti 
the butter and (ack, diſh up your capon being tende 
boild upon fippers finely carved, and pour on che fſauc 
{crve it to the table with a little Galt, 


To boil a Capon or Chicken with Sparagus. 

Boil your capon or chicken in fair water and fom'. 
ſal, chen put in their bellies a little mace, choppe 
parſley, and (weet butter; being boiled, ſerve them a! 
fppets, and pur a little of the broth on chem :; the! 
have a bundle or two of ſparagus boil'd, put in beat 


Hutter, and ſerve it on your capon or chicken. p 
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To boil a Capon or Chicken with Rice. 

Boil the capon in fair water and falt, then take half a 
pound of rice,and boil it.in milk; being half boiled, put 
away the milk, and boil it in two quarts of cream, put to 
it alittle roſe water, and large mace, or nutmeg,with the 
forelaid materials. Being almoſt boil's, ſirain the yolks 


' of fixor ſeven eggs witha little cream, and fiir all roge- 


ther; give them a walm,and diſh up the capon or chicken, 
then pour on the rice, being ſeaſoned with ſugar and (alt, 
and ſerve it on fine carved ſippets. Garniſh the diſh with 
ſcraped ſugar, orange, preſcrved barberrics, flic*t lemon, 
or pomegranate kernels, as alſo the Capon or chicken, 
and marrow on them. 


Divers Meats boiled with Bacon hot or cold > as Calves- 
bead, any Joynt of Veal, lean Veniſon, Rabits, Turkey, 
Peacock, Capons, Pullets, Pheaſants, Pewets, Pigeons, 
Partridges, Ducks, Mallards, or any Sea Fowl. 

Take aleg of veal and foak it in fair water, the blood 
being well ſoaked from it, and white, boil it, but firſt ſtuff 
it with parſley and other ſweet herbs chopped ſmall,as al- 
{o ſome yolks of hard eggs minced , ſtuff it and boil it in 
water and falt,then boil the bacon by it (elf cither ſtuffed 
or not, as you pleaſe 3 the veal and bacon being boiled 
white, being diſhed ſerve them up, and lay the bacon by 
the veal with the rinde on in a whole piece,or take of the 
rinde and cut it in four, fix, or eight thin ſlices; let your 
bacon be of the ribs,and ſerve it with parſley ſhowed on 
uf, green ſauce in faucers, or others, as you may (cen the 
Book of Sauces. 

Cold otherways. | 
Boil any of the meats, poultry, or birds abovefaid with 
the rjbs of bacon, when itis boil'd cake off the rinde being 
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finely cleanſed from che ruſt and filth,ſlice 1t into thin ſl 


ces, and ſeaſon it with nutmeg, cinamon, cloves, pepper, 
and Fennil-ſeed all finely beaten, with fine ſugar among 


them, ſprinkle over all toſe-vinegar, and put ſome of th! 
ſlices into your boiPd capon or other fowl,lay ſome ſlice; 
on it, and lay your capon or other fowl on ſome blank 


manger ina clean diſh, and ſerve it cold. | 
To beil Land Fowl, Sea Fowl, Lamb, Kid or any Headiii 


tbe French Faſhion, with green Peaſe or Heſlers. 
Take peaſe,ſheal them,and put them into boiling mut! 
ton-broath, with ſome thin ſlices of interlarded bacon; 
being almoſt boiled, put in chopped parſley, ſome ani; 


ſeds, and ſtrain ſome of the peaſe, thicken them or no; - 


as you pleaſe; then put in ſome pepper, give it a waln 
and ſerve Kids or Lambs head on fſippets, and Ricki; 
otherways with eggs and grated cheeſe, or ſome of th/ 
peaſe and flower firained zſometimes for variety you my; 
uſe ſaffron or mint, | 


To bail all other ſmaller Fowls,as Ruffes,Brewes, Godwit, 
Knots, Dotterels, Strents,Pewits,Ollines,Gravelens, _ 
yes, Red-ſhanks, &c. 
Half roaſt any of theſe fowls, and flick on one fide!” 

ſew cloves as they roaſt, ſave the gravy, and being hal 

roaſted, put them into a pipkin,with the gravy, ſome cl 
ret wine, as much ſtrong broth as will cover them, ſom: 
broiPd houſhold-bread ſirained,alſo mace,cloves,peppet. 
ginger, ſome fried onions and ſalt; ſtew all well togethe; 
and ferve them on fine carved ſippets 3 ſomerimes fot 
change add capers and ſamphire. ' | 


To boil all manner of ſmall Birds,or Land Fowl, as Plover! 
Quails, Rails Black birds, Thruſhes, Syites,IWheat-eart 
Larks, Sparrows, Martins ' ' | 
Take them and'truſs them,or cut off the legs and _ 


ER 
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and boil thew in ſirong broth or water, ſcum them, and 


put in large mace,white-wine,waſhed currans,dates,mar- 
row,pepper, and falt 3 being well fiewed, diſh them on 


| fine carved fippets, thicken the broth with ticained al- 
* monds, roſe-water, and ſugar, and garniſh them with le- 
mon, barberrics,ſugar, or grated bread firewed about the 
' diſh. For Leir otherways, firained (weet bread; or firain- 
; edbread and hard eggs, with verjuyce and broth. 


Sometimes for variety ganiſh them with potatoes, far- 


; fings, or little balls of farfed meat. 


To boil a Swan Whopper, wilde or tame Gooſe, Crane, Sho- 
veller, Hern, Ducks, Mallard, Bittorn, Widgeous, Gulls, 
or Curlews. 

Take a Swan and bone it, leave on the legs and wings, 


' then makea farfing of ſome beef-ſuet or minced lard,fome 


minced mutton or veniſon being finely minced with ſome 
ſweet herbs, beaten nutmeg, pepper, cloves, and mace 3 
then have ſome oyfiers parboiPd in their own liquor, 
mingle them amongſt the minced meat, with ſome raw 
eggs, and fill the body of the tow], prick it up cloſe on 
the back, and boil it in a fiewing-pan or deep diſh, then 
put to the fowl ſome ſirong broth, large mace, white- 
wine, a few cloves, oyſter-liquor, and fome boiPd mar- 
row ſtew them all well together : then have oyſters 
ſiewed by themſelves with an onion or two, mace, pep- 
per, butter and a lictle white- wine. Then have the bot- 
toms of artichokes ready boil'd, and put in ſome beaten 


. butter, and ſome boil*d marrow 3 diſh up the fowl on fine 


carved fippets, then broth ther, garniſh them with ſiew- 
ed oyſters, marrow, artichokes,gooſeberries, flict lemon, 
barberries or grapes and large mace 3 garniſh the diſh 
with grated bread, oyſters, mace, lemon, and artichokes, 
and run the fowl oyer with beaten butter: _ 
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Otherways fill the body with a pudding made of pr 
ted bread, yolks of eggs, ſweet herbs minced ſmall, wit 
an onion, and ſome beef-ſuer minced, ſome beaten cloy; 
mace, pepper, and falt, ſome of the blood of the fon 
mixed with it, and a little cream fill the fowl, and fin 
it or boil it as before. 


To boil any large Water Fowl otherways, a Swan, 
Whopper, wilde or tame Geeſe. | 
Take a Goole and (alt it two or three days, then tri 


it to boil, cut lard as big as your little finger, and lard tt: 


breaſt; ſeaſon the lard with pepper, mace, and al 
then boil it in beef-broth,or water and ſalt, put to it pq: 
per groſly beaten, a bundle of bay-leaves,tyme, and rok 
mary bound up very well, boil them with the fowl ; the: 
Prepare ſome cabbidge boil'd tender in water and il 
ſqueeze out the water from it, and put it ina pipkin wi; 
{ome ſirong broth, claret wine, and a good big onion: 
ewo 3 ſeaſon it with pepper, mace, and falt; and threes 
four anchovies diſſolvedz{iew theſe together with a ladk 
full of ſweet butter, and a little vinegar ; and when ti 
g0ole is boil'd enough, and your cabbidge on fippets, li 
on the gooſe with foie cabbidge on the breaſt, and ſeni 
3tup. Thus you may drels any large wilde Fowl. 


To boil all manncr of ſmall Sea or Land Fowl. 


Boil the fowl in water and falt, then take ſome of th 
broth,and put to it fone beefs udder boiled and flic't int 
thin ſlices, with ſome piliaches blanched, ſome ſlic'e fault 
ges ſiript out of the skin, white-wine, (weet herbs, an 
large maccsſtew theſe together till you think it Cafficient 
ly boiled, then put to it beet-root cut into ſlices, beat! 
up with butter, and carve up the Fowl, pour the brot 
on it, and garniſh it with ſippets, or what you po. 
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| Or thus. 

Take and lard them, then half roaſt them,draw them, 
and putthem in a pipkin with fome ſtrong broth or cla- 
ret wine, ſome cheſauts, a pint of great oyfters,taking the 
beards from them,two or three onions minced very (mall, 
ſome mace, a little beaten ginger, and a cruſt of Frexch 
bread grated 3 thicken it,and diſh thcm upon ſops: If no 
oyſiers,cheſnuts, or artichock bottoms,turnips, colliflow- 


> —— 


. ers, interlarded bacon in thin flices, and ſweetbreads, Ec. 


Otberways. 
Take them and roaſi them, tave the gravy, and being 
roaſted, put them ina pipkin with the gravy, ſome ſlic'c 


' onions, ginger, cloves, pepper, ſalt, grated bread, claret 
- wine, currans, capers, mace, barberries, and ſugar, ſerve 
: them on fine ſippets, and run them over with beaten but- 
ter, lic't lemon, and lemon-peel 3 ſometimes for change 
- ule fiewed oylicrs or cockles. 


To boil or dreſs any Land Fowl, or Birds in the ralian fa- 
ſhion, in a Broth called Brodo-Laidiero. | 

Take fix Pigeons being fincly cleanſed and truſi, put 

them into a pipkin with a quart of ftrong broth,or wa- 

ter, and half wine, then put therein ſome fine ſlices of 


' interlarded bacon 3 when it boils ſcum it,and put in nut- 


meg, mace,ginger, pepper, ſalt, currans, ſugar, ſome fack, 
raiſins of the ſun, prunes, ſage, dryed cheriies, tyme, a lit- 
tle ſaffron, and diſh them on tine carved fippets. 


To flew Pigeons in the French faſhion. 

The Pigeons being drawn and truſt, make a ſearfing or 
fiopping of ſome {ſweet herbs minced, then mince ſome 
beet ſuet or lard, grated bread,currans, cloves, mace,pep- 
p<r,ginger,ſugar,and three or four raw eggs. The pigeons 


bcing laxded and half rofted, ſtuff them with the toreſaid 
ſcarfing 


; 
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fearſing,and put a boil'd cabbidge fiuck with a few clon, 
round about them; binde up every Pigeon ſeveral wit; 
packthread, then put them in a pipkin a boiling wit 


ſtrong mutton broth, three or four yolks of hard eg 
minced ſmall, ſome large mace, whole cloves, wy 


falt, anda little white-wine 3 being boil'd, ſerve them & 


fine carved ſippets, and firow on cinamon, ginger, ar 
ſugar. | 


Otherways in the French Faſhion. t 


Take Pigeons ready pull'd or ſcalded,take the fleſh 
of the skin, and leave theskin whole with the legs an 
wings hanging to it, mince the bodies with ſome lardo; 
beef ſuet together very (mall,then put to them ſome (we; 
herbs finely minced, and ſeaſon all with cloves,mace,gis 
ger, pepper, (ome grated bread or parmiſan grated, ai; 
yolks of eggs; fill again the skins,and prick chem up; 
the back,then put them in a diſh with ſome ſirong brotlf 
and ſweet herbs chopped, large mace, gooſcberries, bu: 
berries or grapes 3 then have ſome cabbidg-lettice boilt 
in water and falt, put to them butter, and the Pigeos 
being boiPd, ſerve them on fine ſippets, | 


To boil Pigeons otherways. 


Being truſſed, put them in a pipkin, with (ome ſtray; 
broth or fair water, boil and ſcum them, then put in ſon 
mace, a faggot of ſweet herbs, white endive, marigol. 
flowers, and ſalt 3 and being finely boil'd, ſerve them 
ſippets,and garniſh the diſh with mace and white endin 
flowers. 2 

Other ways you may add Cucumbers in quarters eitht 
Pickled or freſh, and ſome pickled capers 3 or boil che 
cumbers by themſelves, and put them in beaten butts; 
and ſweet herbs chopped ſmall. 4 

Or boil them with capers, ſamphire,mace,nutmeg,(p! 

nag! 
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a nage, endive, and a rack or chine of mutton boiPd with 
Wit” chem. 

wit Or elſe with capers,mace,ſalt,and ſweet herbs ina fag- 
= gotz then have ſome cabbidge or colliflowers boil'd very 
PP; tender in fair water and (alt, pour away the water, and 
vg putthem in beaten butter, and when the fowls be boil'd, 
Us ſerve the cabbidge on them. 


— 


*1 


; To boil Pigeons otherwaies., 
104 Take Pigeons being finely cleanſed and truſt,put the 
anf ina pipkin or skillet clean ſcowred, with ſome mutton 
do; broth or fair water 3 ſet them a boiling and ſcum them 
wel, clean, then put to them large mace, and well waſhed cur- 
gi? rans,fome ſtrained bread ſtrained with vinegar and broth, 
an; put it to the Pigeons with ſome ſweet butter and capers 
pi; boil them very white,and being boil'd,ſerve them on fine 
ollp carved fſippets in the broth wich ſome ſugar ; garniſh 
by: them wich lemon, fine ſugar, mace, grapes, gooleberries, 
or barberries, and run them over with beaten butter 3 
200: garniſh the diſh with grated manchet. 


——— 


=D Pottages. 
INt 
ol! Pottage in the Italian Faſhion. 


301 Ro green peaſe with ſome ſirong broath, and inter- 
larded bacon cut into lices 3 the peaſe being boiled, 
; Patto them ſome chopped parſley, pepper, annilecd, and 
hi tirain ſome of the peaſe to thicken the brothzgiveitawalm 
« and ſerve it on fippets, with boil'd chickens,pigeons,kids, 
te, Orlambs-heads, mutton, duck, mallard, or any poultry. 
Sometimes fox vazicty you may thicken the broth 
pr. With cggs; 
g Pa- 


——— 
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Pottage otherways in the Ttalian Faſhion. 7 


Boil a rack of mutton, a few whole cloves, mace, fi 
ginger, all manner of ſweet herbs chopped, and a lit {| 
{alc being tinely-boiled, pur in {ome firained almon\; me 
paſte, with grape verjuyce, ſaffron, grapes, or gooſebs juy 
ziess givethem a walm, and\erve your meat on ſippe! - 

: cho 

Pottage of Mutton; Veal, or Beef, in the Engliſh Foſvin; 

_ Cat azack of mutcon'in two pices,and take a knucdy 
of veal, and boil itina gallon pot or pipkin, with gy Ci 
Nore of herbs,and a pint of oatmeal chopped amongftt; cro! 
herbs;as tyme, ſweet marjoram,parſlcy,chives,ſalet,(u and 
ry,marigold-lcaves, and flowers, firawberry-lcaves, al ep 
Ict-leaves, beets, borzge; (orrel, bloodwort, ſage, penn; beat 
royal 3 and bcing finely boil?d, ſerve then on tine can; | 
fippets. with the mutton-and veal, &c. 7 ; 
| ES FO Ee ns NPE _ ; Kea 
'Toflew a Shoulder of Mutton with Oyſters. - then 

Take a ſhoulder of mutton,and roaſt it, and beiogh! witl 
roaſted or more, take off the upper skin whole, 6c cuttt 827, 
meat info thin ſlices, then ſtew it with claret, macc, nl; Oth 
meg,anchovies,oyſter-liquor,ſalt,capers,olives, famplin: "_ 
and flices of orange ; leave thic ſhoulder blade with (on 
meat on it, and hack it,ſfave alſo the marrow bone who- 
with ſome meat on it,and lay it ina dean diſh; the mi Mut 
being finely ſtewed,pour it on the bones,and on that (ot larde 
ſtewed oyſiers,and large oyſters over all, with ſlic't lems VE 
and lemon peel. - . 

The $kin being firſt finely breaded, fiew the oylit with 
with large mace, a great onion or two, batter, vinep! and | 
white wine, a bundle of ſweet herbs, and lay on the 
again over all, &c. | thin 


(l 


f 


© 
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 Toroaſt a Shoulder of Mutton with Onions and Parſley, 
\ſlic | and baſte it with Oranges. 
liv Stuffic with parſley and onions, or (ſweet herbs, nut 
non}; meg, and falt, and in the roaſting of it, baſte it withthe 
ſev juyce of oranges, ſave the gravy and clear away the fat 5 
pp! then ſtew it up with a ſlice or two of orange and an an» 
: : chovie, without any fat on the gravy, &c. ; 
80k: 
Bl Other Haſhes of Scotch Collopss 
gon Cut a leg of mutton into thin flices as thin as a ſhilling, 
{0 crols the grain of the leg,ſprinkle them lightly with falt, 
ucay and fry then with ſweet butter, ſerve them with gravy 
: or juice of oranges,and nutmeg, and run them over with 
eny; beaten butter, lemon, &c. 
art} Otherways the foreſaid Collops. 

; For variety, ſome times feaſon them with coriander- 

ſeed, or ſtamped fennil-feed, pepper and falt ; ſprinkle 
. "them with white wine, then flower'd, frycd, antl ſerved 
phi with juice of orange, for ſaucc, with ſirrup of roſe: vine- 
ut gar, or elder vinegar. 


6 
1. Other Hoſhes or Scotch Collops of any Foint of Veal, either 
fon #n Loyn, Leg, Rack, or Shoulder. 
pho: Cut a leg into thin ſlices, as you do Scotch coiups of 
me mutton, hack and fry them with ſmall thin ſlices of inter- 
ſon larded bacon as big as the ſlices of veal, fry them with 
mo {weet butter 3 and being fincly fricd, diſh them up in a 

ine diſh, put from them che butter thar you fried them 
fi With, and put to chem beaten butter, with lemon, gravy, 
egy And Juyce of orange. 
Sk A Haſh of a Leg of Mutton in the French faſhion. 
Parboil a leg of mutton, then take it up, pare off ſome 

1 thin flices on the upper and under ſide, or zound it,prick 

the 


v- 
— 


— 
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the leg through to let out the gravy on the ſlices 3 the 
bruiſe ſome ſweet herbs as tyme, parſley,marjoram, favs. 
ry, with the back of a ladle, and put to it a piece 
ſweet butter,pepper, verjuyce 3 and when your mutton 
boild, pour all over the ſlices herbs and broth on th 
leg into a clean diſh. 0 


Another Haſh of Mutton or Lamb, either hot or cold. | 
Roaſt a ſhoulder of mutton, and cut it into flices, pu; 
ro it oylicrs, white. wine, raiſins of the ſun, ſalt, nucme} 
and ſtrong broth, (or no raiſins) flic't lemon or orang:; 
ſew it all cogether, and ſerve it on fippets, and run l 


_ over with beaten butter and lemon, &c. 


Another Haſh of a Foynt of Mutton or Lamb bot or cold. 

Cut it in very thin flices, then put chem in a pipkina] 

diſh, and put to ita pint of claret wine,ſalt,nutmeg,lay} 

mace, an anchovie or two, fiew them well together will 

a little gravy; and being finely iewed, ferve them} 

carved fippets with ſome beaten butter and lemon, &+ 
Otherways. 

Cut it into thin ſlices raw, and fry it with a pint 
white wine till it be brown, and put them into a pipli; 
with ſlic't lemon, ſalt, fried parſkey; gravy, nutmeg, at) 
garniſh your diſh with nutmeg and lemon. 


» 


Other Haſhes of a Shoulder of Mutton- | | 


Boil it and cut it in thin ſlices, hack the ſhoulder-blat: 
and put all into a pipkin or deep diſh, wich ſome il 
gravy, white-wine, ſome ſtrong broth, and a faggot! 


ivg ſiewed down, bruiſe ſome parſley, and put to it 
beaten cloves and mace, and ſerve it on lippets. 


{weet herbs, oyſter-liquor, caper-liquor, and capers : | 


Dir 
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Divers madeDiſhesorC p. 


Firft, a Diſh of Chinerof Mutton, Veal, Co; - 
ons, or other Fowls. 


T) Oil a pound of rice in mutton broth, pur ivuic 
B blanched cheſnuts, pine-apple (ets, almcn $ or pi- 
ſiaches; being boil*d thick,put to it ſoine mano» or trcfh 
butter, (alc, cinamon, aid ſugar; then cut your veal into 
ſmall bits or pieces, and break up the fowl 3 than have a 
fair diſh, and [et id on the embers, and put ſome of your 


has. 5; 


tice, and ſorne 6f your meat, and more ot tic rice and (u- 
par,and cinamon,and pepper over all,and ſoune niartows 


Capilotado, ix the Lombardy faſhion, of a Capo. 
Boil rice in mutcon broth till it be very thick, and put 
to it ſome ſalt, and lugar. x > a oy 
Then have alſo ſome Bolonia Sauſages boil'd very ten- 
der, minced very ſmall,or grated,and ſome grated cheeſe, 


| ſugar and cinamon mingled together 3 then cut up the 
| boil'dor roaſt capon, and lay it upou a clean diſh with 
; ſome of the rice; ſtrow on cinarnon and ſauſage, grated” 


cheeſe and ſugar,and lay on yolks of raw eggs; thus make 
two or three layirg< and more, eggs and ſome butter or 
marrow on the top of a]l,and ſet it on the enibers,and co- 
Yer It, or it a Wain OVels 


Capilotado of Pizeons of wild Dicks, or aty Land 
| or Sea Fowls roaſted. | 
| Tike apognd of almond-paſte, and put to it a Capon 
Minced and ftamped with the almonds, & ſore crums of 
mancher, {»me (a. k or white-wine, three pints of firong 
foth cold; and cight or ten yolks of raw eggs3 tg 
H (he 


—L 


the torctaid cogether.and boil 1t 10a +killet with lome 
gar to a pretty thick: {+,put to ir ſorne cinamon,nutmeg; 
and a few whole cloves, then have roafi Pigeons, or anj 
{:r-all birds xolied,cur thum up,and do as is atorefſaid, ani 
ſtrow on ſugar and cinamon. - 


Cipil.2t9 for rra't Meats, as Partridges, Pigeons, FN. 
r twelve. £7 ary other the like 5 or Sea Fowls, Duchy 
or bPadgemns. 

T ke a fo:ind of almonds,a pound of currans,a poun 
of {ugar,hali a pound of muskeficd bisket-bread, a portlf 
of ftrorg broth cold, halt a pint of grape verjuyce, pep; 
per haſt an ciunce,nurmegs as much,an ounce of cinamon} 
and af: w-oves; all theſe aforcfaid ſtamped, firained, 
and boi?d wi-hthe forefaid liquor, and 1n all points aj 
the toxmes, only ;valts mult he added. 


: Other Capilorado common. | 
Take two pound of parmiſan grated,a minced kidng} 
of veal, a pound of other fat cheeſe, ten cloves of garlid} 
boil'd, broth or none,two capons minced & ſtamped,rolj 
or bo1Pd, 6c put to it ten yolks of eggs raw, with a pounl} 
of ſugar : temper the foreſaid with firong broth,and bol 
all in a broad skillet or braſs pan, in the boiling fir it; 
continually till it be incorporated, and put to it an ound! 
of cinamon, a little pepper, halt an ounce of cloves, an* 
as much nutmeg beaten,ſome ſaffron; then break up you 
roalt fowls, roa(lt lamb, kid,or fricd veal, make thrcc bot: 
toms,and (ct it intoa warm oven,till you ſerve it in, &«, 


FS, 


Capilotado, or Caftard, in the Huagariumn fſhion, in © 
the Pvt, or baigd in an Ovens | 

Take ewo quarts of goats or cows milk, or two quan] 

of cream,andthe whutcs of five new laid cggs, yolks - 
ah 

j 
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all, orten yolks, a pound ot ſugar, half an ounce of cina- 


mon, a little falt, and-forne:{.fl.on 3 lirain it and bake ic 
;o 2 deep#1ſho being baked, put on the juyce of four or 
five oranges, alittle white wine, rofe-watcr, and beaten 


:;» : Cafilotads Franco 


| ..;Roaſta.kgof mutton, tave the gravy, and mince ie 


ſmall, then 'tfrain a pound of. almond paſtc wich fume 
mutton or capon broth cold, ſome three pints and a half 
of grape ve1Juyce, a pound of ſugar, ſom: cinamon, bea- 
ten pepper,and ſal:;zthe meat and almouds bcing ſtamped 
and ſtrained, put ica boiling lofciy,and (tir it continually, 
till it be well incorporate and thick; then ſ::veitin a 
diſh with ſome roaſt chickens, pigeons, or capons : put 


| the gravy to it, and tirow on ſugar, ſome marrow, civa« 


Sometrmes. you may add fome interlard:d bacon in- 


| ſtead of mariow,fotne ſweet herbs, and a kidncy of veal- 


Sometimes eggs, Currans;fatfron, guokbeties, Oc. 


Other made Diſhes, or littlc Paſties, called in 
Italian Tortcl|{ti, 
Tike a roft or boilPd capon.and a calves udder,or veal, 
mince it and (jainp it with tpme marrow, mint, 0+ ſweet 
marjoram,put a Pound of tat pzrmiſan grarcd to it,halfa 


| Pound of {ugar,and a quarter of a pound of currans,fome 


chopped ſweet herbs, pupper, laffron, nurineg, cinamon, 
four or five yolks of cggs; and-two whites 3 mingle all 
fogether.and make a picce of paſic ot warm or boiling li - 
Quor, atid {yme 1ofe- water, ſugar butterzmake ſome great, 


' andfome very lictle, rou!s or th41s. according to the judg- 


ment of the Cook; (boil them 30 Þ oth, rk or crcatt« 
Thus alfo' fiſh. Serve them wich pra: d tat cheeſe or 
parmilun, fugar, and beaicr cinanon on thum In a 
d.th; &s, 'H 2 Toys 


— 
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Tortelleti, or little Paſties: 

Mince ſome interlarded bacon,fome pork or any oth, 
meat, with ſome calves udder, and put to it a pound 
freſh checſe,fat cheeſe,or parmiſan, a pound of ſugar, x 
ſome roaſted turnips or parſnips, a quarter of a poundg 
currans, pepper, cloves, nutmegs, eight eggs, ſafln 
mingle all together,and make your paſties like little fil 
Rars,rouls,or like beans or peafe, boil then in fleſh buf} ,, 
and ſerve them with grated cheeſe and ſugar, andſn} 1, 
them hot, ' bc 


| ar 
1 


Tortelleti, or little Paſties otherwayes, of Beet11 
Spinage chopped very ſmall. < 

Being waſhed and wrung dry,fry them in butter,put 
them ſome ſweet herbs chopped ſmall, with ſome gry 
parmiſan,ſome cinamon, cloves, ſaffron, pepper, curuf | 
raw eggs, and grated bread : Make your paſties,andly th, 
them in ſirong broth, cream, milk, or almond-milk:t q; 


you may do any fiſh, Serve them with ſugar, cinany a] 
and grated cheeſe. | | Ve; 
{ Mi 

Totrtelleti, of green Peaſe, French Beans, or any kink or 
of Pulſe green or dry. ' or 
WI 


Take peaſe green or dry,French beans, or garden b& litt 
green or dry, boil them tender, and ftamp them; tin! lip 
them through a fixainer, and put to them ſome frieds go 
ons chopped ſmall,ſugar,cinamon,cloves,pepper,andi 
meg,ſome grated parmiſan, or fat cheeſe,and ſome che To 
curds fiamped. 

Then make paſte, and make little paſties, boil then: 
broth, or as beforeſaid, and ſerve them with a mM: 


mon,and grated cheeſe in a fine clean diſh, \ an 
; ] 
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To boil 3 Capon or Chicken with Collifluwers in he 
French Faſhion 

Cut off the buds of your flowers, and boil them in milk 
* with a little mace till they be very tender 3 then take the 
yolks of two eggs, [train them with:a quarter of a pint of 
' ſack; then take as much thick butter,being drawo Yhith a 
little vinegar and a ſlic't lemon,brew them togetherzthen 
take the flowers out of the milk, and put them into the 
butter and ſack : then diſh-up your Capon, being tender 
{ boiPd, upon fippets finely carved, and pour on the ſauce, 
ES and ſerve it to the Table with a little (alc. 


| Toboil Capons, Chickens, Pigeons, or any Land Fowls 
in tbe French Faſhion. SD 
| Either the skin ſiuffed with minced meat, os boned, & 
fill the vents and body; or not boned and truſt to boil, fill 
the bodies with any of the farſingsfollowing,made of any. 
minced meat,and feaſoned:with pepper, cloves, mace,and 
| falt3 then mince ſome ſweet herbs with bacon and fow], 
| veal,mutton,or lamb, and mix with ic three or four eggs; 
; mingle all together with grapes,gooſcberries, barberries, 
W? or red currans,and ſugar, or none,(ome pine-apple-ſeed, 
: Or piſtaches; fill the fowl, and ſtew it in a ſtewing-pan 
; with ſome ſtrong broth, as much as will cover them,and a 
0 b& little white wine; being ſtewed,ſerve them in a diſh with 
; fir” lippets finely carved, 6; flic't oranges, lemons,barberries, 
@ 6® goolcberxies, ſweet herbs chopped, and mace. . 
nd 
che To boil Partridges, or any of the former Fowls fiuffed-with 
any tbe filling aforeſaid. | 
hem: Boil them in a pipkin with i(trong broth, white-wine, 
ll mace, (weet herbs chopped very fine, and put ſome (alt, 


and ſiew them leiſurely 3 being ſinely fie v.., put lom: 


H 3 21!27* 
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It arrow,and {trained almonds, with rofewater to thicks 
it, ſerve them on fine carved fippets, and bro:h chem,gy.” 

nith the d ſh with grated bread'and NO: mace, aj 
Ictnon, Or grapes. | 


To boi! Pigeons Woodeocks, Sites; Black: bird, Throur 
Veldifers, R ti's 2 rrile. Lavks, Sparrows Ddeat- ear 
Martins,vr any ſinall Land Faw” - -- x; 


W reds or. Suites: © 


Boil chem'cither in ſtrongbroth or water! au __ 
being boid, take out the guts; 4id thop ctheth limall wi 
the ]-ver, pur toit ſome crumb of white- bread grated, 
little of the broth of the &6 k, and: forme large" mace, ſlr 
them together with forne g avyzthen diſſolve the yolks} 
ewo cggs with Tome wink" vinegir, anda little grated ou 
meg,and, wheri you are Feally ro diſh it, pur che'egge toi 
and fiir it amongſt the faucet with alittle butter, dith tha 
on fippets, and run theſitict over thern with fome beata} 
butrer and capers, lemon miticed {mall barbery ries Ox pick! 
led grapes 'whole, | | 

 Somerirhes with this Cant, boil ſome Nie? 't onions anl} 
currans in a broth by it ſelf: when you boil -it not wit 
onions,zubthe bottom of the diſh witha clove or two: 


garlick:. - PTL 2 


Lees ahor 


- Bo Wabdeacks 6 Keely otherwayr. 7 | 
Take thi with the guts in,S bo] themin TR Nrou 
broth or fair water, and three or four wholt onighs. lar 
mace,and {altzthe cocks being boiPd,make ſauce with th 
ſome thin Nicks of manchet;or grated, in another piphs, 
and ſome of the broth where the fowl or cocks boil, and 
put toit ſome butter, the guts and liver minced, and the, 
have ſome yolks of eggs diſſolved with fore vinegal 


and ſotne grated nutmeg, put it to the othier ones). 
gd!» 
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8nd ſtir them together, and diſh the fowl on' tine lippets, 
and pour on the ſauce and ſome flic*t lemon, grapes, or 
barberrics, and run it over wi thbeaten butter. 


T) boil all manner of Sea Fowl,ov any wild Fowl, as Swan 
Whopper, Crane, Gecſe, Shoveler, Hern, Bittorn, Duck, 
IWidgeon, Gulls, Curlew, Teels, Ruffs, &c. ru 
Stuffcither the skin with his own meat, being minced 

with lard or beef-fuer, ſome ſweet herbs, beareh nutmeg, 

cloyes,mace,and parboil'd oyſtersz mix all together, fill 
the skin, and prick it faſt on the back, botl it in # large 
ſiewing pan or deep dith, with ſome firong broth, 'clarer, 

or white wine,ſalt,large mace, two or three cloves arid a 

bundle of ſweet herbs,or none,oyſter- liquor and'ina. row, 

ſiew all well cogether. Then have ſicwed oyticrs by -them= 
ſelves ready ſewed with ar'vhidn'or two, nact,''pep- 
per, butter, anda Jittle white-wine. * na OM 

Then have the bottoms of artichocks put in-beaten but- 
ter,and {ome boild marrow ready allozthen again dith up 
the fowl on fine carved fippets, broth the fowl,and lay on 
the oyſters, artichocks, marrow, baiberries, fl:c*c lemon, 
goolcberties,or grapczand. garnifh'your diſh with grated 
manchet ſtxowed,and ſome oylters, mace, I:mon, and ar- 
tichogks, and run it over with beaten butter. 

Otherways bone it and fill the body with a farſing or 
ſtuffing made of minced mutton with ſpices,and the ſame 
materials as aforeſaid, | 
 Otherways,' Make a pudding and fill the body, being 
firſt boned, and make the pudding'of grated bread, ſweet 
herbs chopped, onions, minced (uer or Jard,cloves, mace, 
pepper, (alt, blaod,and cream; mingle all together,as be- 
foreſaid in all points. 

Ora bread pudding without blood or onions, and pui | 

minced meat to it, fruit, and ſugar, | 

| H 4 O.her- 


— 
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Otherways, boil them in ficong brath, claxet-wine 
mace, cloves, ſalt, pepper, ſaffron, marrow, minced oni. 


ons,and thickned with trained ſweet-breads of veal 3 of 
hasd eggs firained with broth,and garniſhed with barber | 


ries, 1emon,grapes,red currans,or gooſeberries, 


To boil all manner of Sea Fowls, 4s Swan, Whopper, 


Geeſe, Ducks, Teels, &c, ® 


Pat your fowl being clenged and truſſed into a pipkiz { 


fit for it, and þoil it with ſirong broth or fair ſpring-wa 
ter, (pum it clean, and put in three or four ſlic't onion, 
ſome large mace, | 
ſweet herbs, grated or ſtrained bread, white-wine,two 
three cloves, and pepper 3 being finely boil'd, flafh it on 
the breaſi,and diſh it on fine carved (ippets 3 broth it, and 
Jay on flic*t lemon and a lemon peel,barberries or grape, 
run it over with beaten butter, ſugar,or ginger, and trin 
' the diſh ſides with grated bread ia place ot beaten ginger. 


To boil theſe Fowls otherwayes. 


You may add {ome oylicr liquor, barberries, grape, | 


gooleberries, or lemon. 
And ſometimes prunes, raiſins, or currans. 
Otherwayes, half roaſt apy of your forwls, flaſh chem 
down the breaſi,and put them in a pipkin with the brealt 
downward, put to them two or three ſlic*t onions and 


# 


cprrgs raifins, ſome capers,a bundle df 


{4 

” 
q 

. 


; 


carrotscut like lard, ſome mace, pepper, and ſalt, butter, 


ſavory, tyme, ſome ſtrong broth, and ſome white-wine: '. 


1 
p 
4 


——_— 


he 0" 


Ta 
Oatme 
then [ 


apple: 


'ton| 


berrie 
Th 


let the broth be half waſted, and ſew it very ſoftly be- Other, 


irg finely ſtewed diſh 
on the broth, &c. 


Other ways, boil the fowl and not roaſt them, boil them 


it up, ſeryc it on ſippets,” and pour | 


Bo 


in lirong mutton broth, and put the fowl inco a pipkin, | #0d p 
buil and {cum if, put to it ſlic'e onions, a bunch of 


heres 


ſweet } love 
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C,; herbs, ſome cloves, mace, whole pepper, and ſalt 3 then 
I» | liſh the breaſt from end to end three or four ſlaſhes, and 
of being boil'd dith it up on tive carved fippets,put ſome fu- 
| gartoit,and prick a few cloves on the breaſt of the fowl, 
broth it, and tirow on fine ſugar and grated bread» 

| | Otherwayes. _ 

{ Putthemin a fiewing pan with ſome wine and ſtrong 
| broth, and when they boil ſcum them, then put to them 
n | ſome ſlices of interlarded bacon, pepper, mace, ginger, 
+ | cloves, cinamon, fugar,raifins of the {un,ſage flowers, or 
s, | ſeeds, or leaves of ſage : ferve them on fine carved fip- 
ff pets and trim the diſh ſides with ſugar or grated bread. 
x} Or you may make a farſing of any of the foreſaid fowls, 
n | make it of grated cheeſe, and ſome of their own fat, two 
(| or three eggs, nutmeg, pepper, and ginger, {owe up the 
5 | vents, boil ther with bacon,and ſerve them wich' a tauce 
n | made of almond paſte,a clove of garlick and roaſied tur- 


-y 3 = 


| 


« | Vips or green {aucte IO 


| T boil any old Geeſe, or auy Geeſe. - 

\| Take them being powdered, and fill their bellies with 
oatmeal,being ſiceped firſt in warm, milk or other liquor 
then mingle it with ſome beef luet, minced onions, and 
apples, ſeaſoned with cloves, mace,ſoime (ſweet herbs min- 
' cd, and pepper,faſten the neck and vent,boil it;and ſerve 
| yiton brewis with colliflowers,.cabbidge,curnips and bar- 
' berries, run it over with beaten butter. 

A F08 the {mallex Fowls, as is before ſpecified, or any 

Other. | | 


mn 


eur. ya= 


To boil wild Fow! atherwayes- 

Boil your Fowl in ſtrong, broth or water,ſcurn 1t clean, 
and put ſome White-wine to It. currans, Jarge Mace, a 
Hove or twofome Parikey and 0.1195 minced brij theſe 

FI. | Sonny | : {Oge- 
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cogether:then have ſome ſtewed turnips cut like larday: m 
Kewed in a pot or little pipkin with butter, mace,a clon; pu 
white-wine, and ſugar ; Being finely ſtewed ſerve you (3; 
fowls on ſippets finely carved, broth the fowls, and 
on your Turnips, wn it over with beaten butter, a litlf mi 
cream, yolks of eggs, ſack, and ſugar. Scraped lugat! ſy 
trim the diſh, .or grated bread. WH 
4  * Otberways. ; ' (i 
Half roaſt your fowls, fave the gravy, and carve! 
breaſt jagged then pur it in a pipkin, and Rick hereay 
there a clove,and put ſome fliC't onions,chopped pailh] 
ſic): ginger, peppet;and gravy,ſtrained bread, with clat 
wine,currans, or capers, or both, mace,barberries, andli wa 
gar 3 being finely boiPd or Rewed, ſcrve it on carvedſyj the 
pets, and rut it over with beaten butter, and a lend} ſca 
© - nn —— : b-r 


To boil theſe aforeſaid Fowls otherways;with Muſcles, ( ey 
* fters, or Cockles3 or fried Wickles in Butter, and it 
ftewed with Butter, white Wine, Nutmeg; flic't Ora 
and gravy: _ 7 
Either boil the fowls or roaſt them,boil them by thi { bc 
ſelves in water and falt,ſcum them clean,and put to ths tin: 
mace, [weer herbs, and onions chopped together, (08; goc 
white wine, pcpper, aud ſugar, if youpleaſe, and af dil 
cloves ſtuck in the fowls, ſome grated or firained bu: ma 
with ſome of the broth, and give it a walm ; d:ſh ups {iy 
fowls on fe fippets,or French bread,and carve the bi 
both it,and pour onyour ſhell-tiſh, run it over withb6 
ten butter,and ſlic't lemon or oranges 


© Otherways in the French Faſhion. 0h 
Half roaſt the fowls and put them in a pipkin with} dil 


gravy,then have time,parſley,ſage,marjoram,and fav! nc 
quis 
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dat: mince all together with a handtul of reifins ct th. Sn, 
lon; put thinks into the Þ'pkin with ſome mutton broth, ſome 
{ (ackor white-winc,large mace.clovis,f1it.and ſugar, 
Then have the ottcr halt of the frait-and herbs-being 
tf minced;bear them with the whiteoffanicgs; and tep rem 
} (uct 6Þbincter a5 big as little tigs and they will look greems* 
{ Bib rp: the fowls on lippers, broth if, ava ſerve the 
| ffiedhtab with eggs on them and fcraped bagar. * 


To boil Gooſe Giblets, or the Giblets of any Fowl. 


Bi them whole, being finely fealded';- boil themin 
nd watgrand-fale, two ot three DladevvF mace, and ferve” 
din them on Gppets finely carved with beaten bucter, leman,: 
ene} ſcalded gook berries, and mace, or ſcalded grapes, bar- 

| Eriiesor fc lem or 

; Or you way for vatiety uſe the yolks of: two or rhree 
s, tf eggs, beaten butter,cream a little ſack,and tugar, for lear, 


WY 
a. 5% \. % 


Otherreayr. 


\ 


| Boilthem whole; or in pieces, ard B&il them in firoog 
Us b-oth or fair water, mace, pepper, and falt, bing Hit. 
| fiacly (cummed, put two or three whls onions. buires 8 
| gooſ{ berries, run ifover with biaten Hutrer, b.w8g ti: 
ak difhcd on fippets make a padding in the nz, as yott 
br may fee in the Book bf all-manner of Paddings and Fars 
pt lugs, EC | | | 
eb Otherwayes. 


Bail ther with ſore white-wine, ſtrong brorhgmace,. 
ſl. ginger, buter,and ſalt 3 then have ſome iewed thre 
} WPpSor canrois cut life laid, and the giblers being nnely 
hq diſhed on jipPtts, put on ilic tiewed turnips, being tk» - 
o' ncd withcgÞ, verjuyce, ſugar, and Iemun, Ec. | 
Is | 79 


t 
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To bake Gooſe Giblets, or ft any F owl, — Ay 
wayes for the Garniſh.» 


Take Giblets vein finely (calded and cleanſed, eaſt | 


them lightly with pepper, falt,and nutmeg, and put then 
into a Pyc,being well jointed, and put to them an onig 
or two cut in halves, and put ſome butter to them, ani. 
cloſe them up, and bake (het well, and ſoak them ſon: 


three hours, { 


Sance for Green-Geeſe. 


I. Take the juyce of forrel mixed with ſcalded gol 
berries, and ſerved.on lppets and lugar with beated bu. 
oy &'co 

Otherways.... b | 

2. Their bellics roaſted full of gooleberies, and aftai 

mixed with {ugar,butter, ang cinamon, and ſe: 


ved on fippets. _ CES 


To make a grand Sallet of minced Capon,Veal,roaſt Mut, 
Chickgu or Neats tongue. 

Minced capon or veal,&c.dried Tongues in thin flew 
lettice ſhred (mall as thetongue,olives,capers, muſhroom, 
pickled ſamphire,broom-buds, lemon or oranges, raiſin, 
almonds, blew figs, Virginia potato, caparones, or crvc 
fix p-ale, currans, pickled oylters, taragon. 


How 30 diſh it ap. 


Any of theſe being thin fliced, as is ſhown aboveſaid 
with alittle minced raragon and onion among{t it 3 the! 
have lettice miticed as'ſmall as che meat by it (e1f, olivs 
by themſelves, capers by themſelves, ſamphire by it (el 
broom-buds by it (:1f, and pickled muſhroags by theo! 
{:Ives, or any of the materiacs adovelaild. @ 5 

| at 


way i wy i = 
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* Garniſh the diſh with oranges and lemons in quarters 


or ſlices, oyl and vinegar beaten together, and poured 0- 
ver all, Oc. : 


To boil all nianner of Land Fowl, as followetb. 
- Turkey, Buftard, Peacock, Capon, Pheaſant, Pullet, 
Heath-pouts, Partridge, Chickens, Woodcocks, Stock- 
Doves, Turtle-Doves, tame Pigeons, wild Pigeons, Rails, 
Quails,Black-Birds, Thruſhes, Veldifers,Snites, Wheatears,; 
Larks, Sparrows, and the like. | 


Sauce for the Land Fowl. 
Take boiPd prunes and ſtrain them with the blood of 
the fowl, cinamon, ginger, and ſugar, boil it toan indit- 
ferent thickneſs and ſerve it in faucers, and ſerve in the 


diſh with the fowl, gravy, ſauce of the fame fowl. 


To boil Pigeons. 

Take Pigeons, and when you have faxſed aid boned 
them, fry them in butter or minced lard,and put to them 
broth, pepper, nutmeg, flic't ginger,cinamon beaten,cori- 
ander ſeed, raiſins of the fun, currans, vinegar, and ſerve 
them with this ſauce, being firſt ſteeped in ic four or five 
hours, and well ſtewed down. 

Or you may add {ome quince or dricd cherries boiFd 
amongſt. 

In fummer you may uſe damfins,(weet herbs chopped, 
grapes, bacon in ſlices, white-wine. 

Thus you may boil any ſmall birds, Larks, Veldifers, 
Black- birds, &c. ” 


Pottage inthe French Faſhion. 
Cut a breaſt of mutton into ſquare bits or pieces, fry 


them in butter, & put them in a pipkin with ſome ſtrong 
broth, 
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| bro«h, peppc 1,Macebuatcn ging, 1,280; {al "2 ltew it WI 


wot 1 f.0 


avd lerve it ou lippets. 

It.you wauld baye'' it yellow, :put_in ſaffron 3. ſon; 
times tor change white-wine, ſack, Currans, raiſins, ai 
lometimes incorporated with eggs and grated cheeſe,: 
. -Otherways change.che colour green, with juyce of | 0 


nage, and put to it.almonds ijrajned. | 'p 
| : {dQ 

Pottage otherways in tbe French Faſhion of Mutt tt 

- >. . Rid, or Veal. F-1 


k 
= 


 Takebeaten oatmeal and ſirain ic with cold waterhs 
the pot being boiled and ſcummed, put in your tiraif 
oatmeal, and ſome whole {pinage, lettice, endive, cif th 
flwers, ſlit onions. white cabbidge, and ſalt; yourp} 
tage being almoſt boil'd, pur in ſome verjuyce, andy, 
it awalm or two; then f(crve. it on fippets, and. put!; 
Herbs 'on the mear. ' | ; 


|  Pattage.in tbe Engliſh: Faſhion. 
T: ke the beſt old peale you can ger,waſh and bolt 
In fair water,when they boil (cum them, & pui in ap 

of intcrlarded bacon about ewo pound, put in alto a bf: the 
dl. of n:int, or other ſweet herbs 3 boil them not tw 
thick, ſerve the bacon on fippets in thin ſlices, and ju Pal 


on the broth. | ; = I 
x the 


Pottage without fight of Herbs. 
| Mince your herbs and ttamp chem with your oatm* 
then tirain them through a ttrainerwith ſome of the br! 
of the pot,bnil them among your mutton, and foweli} 


for your herbs take violet leaves,firawberry leaves, 
- 


The Art and Myſtery of Cookery, gg 


It i ry, | ſpinage, lang de beef, ſcallions, Farilcy, and matigold 
n.hid+ flowers » being well boiled, {crve it on ſippets. 
a Walt _ 


* To make Sauſages» 
3.lon | | 
gs, x Takethe lean ofa leg of pork, and four pound of beef= 
heeſe, * ſuer,mince them very tine,and (caſon then, with an ounce 
: of þ of pepper,half an ounce of cloves and mace, a handful of 

+ ſage minced ſmall,and a handful of (alt ; n.ingle all toge- 

| ther then break in ten epgs, and but two whicess mix 
{ut} theſe eggs with the other meat,and fill the hogs guts 3 be= 

' ing filled, tie the ends,and boil them when you ule theme 


Otherwayes- 

' You may make them of mutton, veal,or beef, keeping 
e, cdf the order abovelaid. 
our py 
nd oy, 
putt; 

 Takea leg of young pork cut off all the lean, and 
; mince it very ſimall,but leave none of the ſirings or skins 
amongſt itzthen take two pound ot b:cf-ſuct ſhred inal], 
two handfuls of red fage, a little pepper,ſali,and nutmeg, 
a pig with a {mall piece of an onion;mince them together with 
a buf: the flcſh andfuer,and being finely minced, put the yolks of 
not it: two or three eggs, and mix ail rogether, make it intn a 
1d ju. Paſte,and when you will uſc it,roul out as many picces as 

_ you pleale in the form of an ordinary ſauſage, and fiy 

them. This patie will k:ep a fortnight upon occaſion. 


| To make moſt rare Sauſages without shins- 


attnt Otherwayes. 


e bi) 7 
vel, Stamp half the meat and ſacr,and mince the other half, 
; ſus 2d leaſon them as the former, 


- To 
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To make Links. 


Take the fillet ora leg of pork, and cut it into df 
work, with ſome of the fleak of the pork cut in 
fame form, ſeaſon the meat with cloves, mace andy | @ 
per,a handful of ſage fine mificed, with a handful of fa 
mingle all rogether,fill che guts and hang them in they; 
and bojl them when you ſpend them. Theſe oy - 


 ferveto fiew with divers kinds of meats. 


clear 
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Section IlL __ 


"4 An hundred and twelve excellent 
w  wayes for the areſpng of Beef. _ 


—_— 


To boil Oxe-Cheekg. 
| 
| FPAke them and bone them, ſoak them in fair watet 
{-L four or five hours, then waſh out the blood very 
 clan,pair off theruft of the mouth,and take out the balls 
of the. eyes3 then fiuff chem with ſweet herbs, hard eggs; 
and fat, or beef-ſuct, pepper, and ſalt 5 maingle all coge= 
- - Fther, and (iuff them on the inſide, prick both che inſides 
togetherz then boil them amongſt other beef; and being 
very tender boiled;(erve them on brewis with interlarded 
\- {bacon andBo/onia ſauſages,or bvild links made of pork on 
i1the checks, cuc the bacon in thin ſlices; ſerve them with 
? faucers of muſtard, or with green ſauce; 


To dreſs Oxe-Cheeky otherwayet. 


| Take out che bones and the ba}ls of the eyes, make the - 
—_ mouth very clean, ſoak it, and waſh out the blood 3 then: - 
wipe it dry with a clean cloth, and feafon -it with pep- 
Per, ſalt, and nutmeg; then put it in 4-pipkin or carthen 
P31, with two or three great onions, ſome cloves, and 
*Mace,cut the jaw bones in pieces,and cut out the teethJlay 

| 


} 
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the bones on the top of the meat,then put toit halfa pi 
of claret wine, and ha] , as much water 3 cloſe up they 
or pan with a courſe piece 'of paſte, and ſet ita tn 


— 


1n an oven over night for to ſerve next day at dinner,ſen} ki 
1t on toaſts of fine manchet fried, then have boil'd cang{ wi 
and laj.bric, with the toafts of manchet-laid round ih py 
diſh;asalfo.fried greens to. garniſh ic,and run it over wilf a q 
beaten batter. Tho way you may alſo drefs a leg of beif wh 


hs on Or thur. 
Take them and cleanſe them as before,then roaſi thay 
and ſeaſon them with.pepper, ſalt, and nutmeg, favetif 
gravy,and bcing roaſted put them in a pipkin with fo 
claret wine, large mace, a clove or two, and (ome ir 
broth, ſtew: them till tliey be very tender, then putt 
them ſome fried onions, and ſome prunes,and lerve the 
on toaſts: of fried bread, or ſlices of French bread, m T 
| _— orange on them, garniſh the: diſh with grats 
read. i: = 


To-dreſs Oxe Cheeks in Stofado, or the Spaniſh faſhim; (alt, 
ET IN #: MY, | CES, + 
Take the cheeks, bone them and cleanſe them, the 

lay -them in ſteep inclaret or white wine, and winen: 

negar , whole cloves, mace, beaten pepper, ſalt, ſlic'tw!' T 

megs,ſlic't ginger,and fix or ſeven cloves of garlick, ſit in ta 

them the ſpace of- five -or fix liours, and clole themupi: eyes, 
an earthen pot or pan, with a piece of paſte, and the fat hav: 
liquor put to it, ſet it a baking over night for next d! laid 
dinner;ſerve-it on toaſts of fine manchet tried : then hn cloy 
boiled :carrots and lay- on-it, with the toaſis of mu flour 
chet laid round the diſh : garniſh it with flic't Jemonsq and: 
oranges, and fried toaſt, - and garniſh the diſh with by then 
leaves. -* OTE b pattc 


z } 


} 
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| | 
in To marinate Oxe-Cheecks. 
kix Being boned, roaſt or ſtew them very tender in a pip- 
i kin with ſome claret, flic'e nutmegs; pepper, falt, aud 
no: wine-vinegar 3 being tender ftewed, take them up, and ' 
Ii put to the liquor in a pipkin a quart of wine vincgar,and 
if a quart of white- wine, boil it with ſome bay leaves, 
whole pepper, a bundle of roſemary, tyme, ſweet marjo- 
1am, ſavory, ſage, and parſley, bind them very hard the 
| ſtreighteſt ſprigss boil allo in the liquor large mace,cloves, 
{ ſlice ginger, ſlic*t nutmegs and (alt; then put the cheeks 
| into a barrel, and put the liquor to them, and ſome flic'c 
lemons, cloſe up the head and keep thein. Thus you may 
do four or five heads together,and ſerve them hot or cold, 


Oxe Cheeks in Sallet. 

a Take oxe cheeks being boned and cleanſed, ſteep thetn 
 inclarct, white- wine, or witie vinegar all nigtit,cthe next 
' day ſeaſon thetn with nutmegs, cloves, pepper, mace,and 

 falt, roul chem up,boil them tender in. warer, vinegar,and 

img falt, then preſs them,and being cold lice them in thin lt- 

| ces, and ferve themin a clean diſh with oyl and vincgar; 


en To bake Oxe cheeks in a Paſly or Pie. 
nv; T:ke them being boned and ſoaked, boil them rendet 
ſiee in fair water, and cleanſe them, take out the balls of the 
11: eyes, and ſeaſon them with pepper, falt,and nutmeg.then 
ſan, have ſome beef (uet and ſome butrock-bzef minced and 
 d laid for a bed, then laythe checks on it, and a tew whole 
ha cloves, make your Pafty in good cruſt; coa gallon of 
ma flour two pound and a half of butter, five eggs whites 
nq andall, work the butter and eggs updry into toc flower, 
bag then put ina little faix water to make it up into a Riff 

! Paſte, and work up all'tol4. © 

n k 2 
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To dreſi Pallets, Noſes, and Lips of any Beat, | | 
Steer, Oxe, or Calf« 


Take the pallets \lips,or noſes, and boil them very | : 


der,then blanch them,and cut them in liccle {quare Pi hy 
as broad as a ſix pence, or like lard,fry them in ſweet by 
cer, and being fricd, pour away the butter, and putu} g, 
ſome anchoves, grated nutmeg, mutton gravy, and 20 
give it a walmon the firc, and then diſh it in a clean} jh, 
with the bottom firſt rubbed with a clove of garlick, jer 
it over with beaten butter, juyce of oranges, fried pail ed 
or fried marrow in yolks of two eggs,and ſage leave! 
Sometimes add yolks of cggs firaincd, and theuitit 
fricaſc. | Be 
Otberw ays. F inf 
Take the pallets, lips, or noſes,and boil them very mal 
der.blanch them, and cut them two inches long,theniy eg 
ſome interlarded bacon and cut It in the like proportiy fe 


ſeaſon the pallets with ſalt, and broil them on paperit? ram 
ing tender broil*'d put away the fat,and put chem ia adf jq y 
being rubbed with a clove of garlick, put ſome aw 
gravy to them on a chafhng diſh of coals,and ſome j18 
of orange, &c. ; 
' To fricaſe Pallets. 
Take beef pallets being tender boild and blanched, j 
_ ſon them with beaten cloves, nutmeg, pepper, (alt, 
ome grated bread 3 then the pan being ready oval” T 
re, with ſome good butter fry them þ:1own, then } broz 
.them in a diſh, put to them good inutcon gravy, 2nd6 baco 
ſolve two or three anchoves in the (aucc, a little giit of a 


Tn ſome juyce of lemong,and ſerve them ups "on 
| fom 


Toftew Pallets, Lips, and Noſes. meg 


Take them being tender boil*./ and blanched,putth* hice ; 
k f 
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into a pipkin, and cut to the bignels of a ſhilling, put to 
' them ſome ſmall cucumbers pickled, raw calves udders, 
: + ſome artichocks, Potatoes boil'd or musk-mellon in 
ſquare pieces, Jarge mace,two or three whole cloves ſome 

| ſmall links or ſauſages,ſweetbreads of veal, ſome lazks,or 
| other ſmall birds, as ſparrows, or ox-eyes, (alc, butter, 
{ firong broth, marrow, white-wine, grapes, barberries, or 
 gooſeberries, yolks of hard eggs, and ſtew them all toge- 
ther, ſerve them on toafis of fine French bread, and flic'e 
lemon;ſometimes thicken the broth with yolks of ſicain- 


| ed eggs and verjuyce. | 


To marinate Pallets, Noſes, and Lips 

Take them being tender boil'd and blanched,fry them 
+ in ſweet (allet oy), or clarified butter, and being fryed 
make a pickle for them with whole pepper, large mace, 
I coves, lic't ginger, fl:©c nutmeg, falc and a bundle of 

| ſweet herbs, as roſemary, tyme, bay-leaves, {weet marjo+ 
'& ram, ſavory, parſlcy, and ſage; boil the ſpices and herbs 
in wine vinegarand white-wine, then put them in a bar- 
M8 rel with the pallets, lips,and noſcs,and lemons,clofe them 
JF up for your uſe, and ſerve them in a diſh with oyl. 


To dreſi Pallets, Lips, and Noſes, with Collops 
| of CMntton and Bacon. | 


et» Take them. being boild tender & blanched,cat them as 
1 | broad as a ſh.lling,as alſo ſome thin collops of interlarded 
46 bacon,and of a leg of mutton, finely hacked with the back 
"it of a knife, fry them all cogether with ſome burter, and 
ps being finely fried, put out the butter, and put unto it 
; Joe gravy, or a little mutton broth, ſalt, gratcd nut- 
| meg, and a diſſolved anchove give it a walm over the 
( 


* hce anJdi-fh it 4 Þut 1yb che difh with 3 clove of gar!ick, 
” 1 3 end 
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and then run it over with butter, juyce of orange,and (i 
about the diſh. | 


To make a Pottage of Beef Pallets. 

Take beef pallets that are tender boil'd and Blanc 
cut each pallet in two pieces, and ſet them a fiewing| 
tween two diſhes with a fane piece of interlarded bacy 
handful of champignions, and five or {ix ſweet- breads 
vweal.a ladle full of firong broth,and as much muttong 
vy, an onion or two, two or three cloves, a blade or ty 
of large mace, and an orange as the pallets ttew nulf 
xeady a diſh with the bottoms and tops of French braf 
flic*t and fieeped in mutton grayy, and the broth thep 
lets were ſtewed in; then you mult have che marrow 
twoor three beef bones fiewed in a little ſixong broth 
it ſelf in good big gobbets:and when the pallets, mano 
ſweet-breads and the reſt are enough, take out the bac 
onions, and fpices, and diſh up the aforeſaid materialul 
the diſh of ſteeped bread, lay the marrow uppermalt 
Pieces, then. wring on the juyce of two or three orangi 
and ſerve it to the table very hot. 


To roaſt a diſh of Oxe Pallets with great Oyſters,Veal,Sai 
breads, Lamb flones, peeping Chickens, Pigeons, ſlices" 
interlarded Bacon, large Cock: combs ,and Stoncs, Mit 
row, Piſtaches, and Artichochs. 
Take the oxe pallets & boil chem tender, blanch the! 

&cut them two inches long,lard one half with fmalla, 

then have your chickens &pigeon peepers ſcalded,drav' 

and truſt; ſet them,and lard half of them 3 then havet 
lamb-ſiones, parboild & vlanched,as allo the combs, 
cock ſtones, next have intcilarded bacon, and ſages 3 
firſt ſpit the birds 03 4 ſmall bizd-ſpit, and between 


chickegor pigeon put onfirlt a ſlice of inter}ardedbac” 
4 
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and a ſage leaf, then another ſlice of. bacon and a Gage 


| leaf, thus do till all che birds be (pitted z thus: alfo the 
| ſweet-breads, lamb- ſtones, and combs,then the oyſters be- 


ing patboild,lard themwith lardvery (mall,&alfo a-\mall 
lading prick, then beat the yolks 'of two or three cygs, 


| &mix themwith a little fine grated nianchet;lalt,nuttmeg, 


cime,and roſemary minced very (mall, and when they arc 
hot at the fire baſte them often;as alſo the lambitones and 
ſweet-breads with the ſame ingredicnts3 then have'the 
bottoms of artichocks ready boil'd, quartered, and fried, 
being firſt dipped in butter and kept warm, and narrow 


al dipped in butter and fricd, as alſo the fowls and other in- 


gredients3 then diſh the fowl piled up in the middle upon 
another roaſt material round about them in the diſh, but 
firſt rub the diſh with a clove of gatlick ; the pallets by 


| themſelves, the ſweet- breads by themſelves,and the cocks 
| ſtones, combs, and lamb fiones by themſctlves 3 then the 
* artichocks, fryed marrow, and piltaches by themſelves 3 


then make a (auce with ſome claret wine, and gravy,nut- 


meg, oyſter liquor, falt,a flic*t or quartered onion, an an- 
| chove or two diflolved,and a little ſweet butter,give it a 
| walmortwo,& put to it two or three ſlices of an orange, 

# pour on the ſauce very hot,and garniſh it with ſlic* oxan- 


ges and lemons, 
The ſmallcti birds are fitreſt for this diſh of meat, as 


| wheat-ears,martins,larks,ox-eyes,quailz,(nites,or rails. 


Oxe Pallcts in Fellies. 

Take two pair of neats or calves feet, ſcald them, and 
boil them in a pot with two gallons of water, being firſt 
very well boned, and the bone and fat between the claws 
taken out, and'being well ſoaked in divers waters, ſcum 


| them clean, and boil them down from two gallons to. 


ilree quarts 3 ſtraia the broth, and being cold. cake off 
I 4 the 
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the cop and bottom, and put it into a pipkin with whel 
cinamon.ginger,flic't and quartered nutmeg,two or thiz 
blades of large mace, ſalt, three pints of white-wine, a 


half a pint of grape-verJuyce or roſe vinegar, two poun 
and a half of fugar, the whites of ten eggs well beatent! 
froth, ſtir them all rogether inche pipkin, being ud, 
warmed and the jelly melted, put in the eggs, andſai! 
over a charcoal-hre kindled before, ſtew it on that fn} 
half an hour before youboil it up, and when it is jufi; 
boiling take it off, before you run- it let it cool a litth, 
then run it through your jelly bag once or. twice 3 tha 
the pallets being tender boild and blanched, cut them in! 
to dice-work with ſame lamb-fiones, veal,{weet-bread) 
cock-combs, and ſtones, potatoes, or artichocks all eutis 
fo dice-work, preſerved barberries, or calves noſcs, an} 
lips, preſerved quinces, dryed or green neats tongues, i 
the ſame work, or neals icet, all of theſe together, or an: 


one of them; boil chem in whice- wine or ſack, withmt! 


meg, ſlic't ginger, coriander, caraway, or tennil-ſc, 
make ſeveral bcds, or layes of theſe things, and runth 
jelly over them many-times after one js cold, accordinj 
as you have ſorts of colours of jellies, or efe put it allat 


once garniſh it with preſerved oranges, or green 


fron cut like lard. 
To bake Beef-Palleis, 


Provide pallets, lips,and noſes, Þ1ild tender and blanct 
ed, cock-ſtones, and combs, or lamb itones,. and ſweet 
breads cut into pieces, ſcald the ſtones,combs, and palle, 
flic*t or in pieces as big as the lamb ftones, half a pint! 
great oyſters parboiPd in their own liquor, quarter 
dates, piſtaches a handtal, or pine kernels, a few pickle 


broom buds, ſome fine rm as 2 bacon flic'e-in _ 
| I ice 
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ſlices being alſo (calded, ten cheſnuts roaſted and blanch- 
ed 3 ſeaſon all theſe together with (alt, nutmeg, and a 
good quantity of large mace, fill the pie, and put toit 

ood butter, cloſe it up and bake it, make liquor for it, 
then beat ſome butter, and three or four yolks of eggs 
with white or claret wine, cut up the lid, and pour it on 
the meat, ſhaking it well together, then lay on ſlic*t le- 
mon and pickled barberries, &c. | 


To dreſi a Neats- Tongue boiPd divers wayt» 

Take a Neats-tongue of three or four days powdering, 
being tender boil'd,ferve it on cheat bread for brewis,difh 
on the tongue in halves or whole,and ſ{trve an udder with 
it being of the ſame powdering and ſalting\finely blanch-+ 
ed, put to them the clear fat of the beef on the tongue, 
and white ſippers round the diſh, run them over with 
deaten butter, Oc 


Otherways. 
For greater ſcrvice two udders and two tongues fine- 


ly blavched and {trved whole. 
Sometimes for variety you may make brewis with 


.> ſome'freſh becf or good mucron broth, with ſome of the . 


fat of the beef potz put it ina pipkin with ſome large 


| mace,a handful of pariley and forrel grofly chopped, and 


lome pepper, boil them together, and {cald the bread, 
then lay on the boil'd tongue, mace, and ſome of the 
herbs, run it over with beaten butter, flic*s lemon, goole- 
berries, barberrics, or grapes. En : 

Or for change,put ſome pared turnips boiling in fair was 
ter, and being tender boil'd, drain the water from them, 
difh them in a clean diſh, and run-them over with beaten 
burter, diſh your tongues and udders on them, and your 
colliflowers on the tongues and udders, run them over 
: With 
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with beaten butter z Or in place of colliflowers, carrotsj 
thin quarters,or fometimes on turnips and great boil'g. 


nions, or butter'd cabbidge and carrots, or parſnips,ul, 


carrots buttered. 


Neats Tongues and a freſh Udder in Stoff ado. 
Seaſon them with pepper, ſalt, and nutmeg, thenlal 


them with great lard, and ſeep them all night in cla: 
wine, wine vinegar, {lic't nutmegs and ginger, what! 


cloves, beaten pepper, and (alt; fieep them in an canha' 


pot or pan, and cover or cloſe them up, bake them, a! 


ſerve them on ſops of French bread, and the ſpices on! 
them with ſome ſlic'c lemon, and ſauſages or none. 


Neats Tongues fiewed whole or in balves, 


Take them being tender boild, and fry them- whole! 


in halves, put them in a pipkin with ſome gravy or mu; 


ton-broth,large mace,flic*'t nutmeg, pepper, claret, a littt; 


wine vinegar,butter, & alt ; ſtew them well together) 
being almoſt ſiewed, put to the meat two or thit 
flices of orange, ſparagus, skirrets, or cheſnuts, and ſen 
them on fine lippets 3 run them over with beaten butts) 
flic*e lemon, and boil'd marrow over all. 

Sometimes for the broth put ſome yolks of eggs, bt 
tcn with grape-verjuyce. 


z 


Toſtew a Neats Tongue otherwayes. 

Make a hole in the but-end of it, and mince it wit 
ſome fat bacon or beef-ſuet, ſeaſon it with nutmeg, (il: 
the yolk of a raw egg,ſome ſweet herbs minced ſmall, 
grated parmiſan, or none, ſome pepper, or ginger, i 
mingle all together, fill the topgue and wrap it ina 
of veal, boil 1t till it will blanch,and being blanched,w#, 
about it ſome of the ſealing with a caul of vea!; thenp® 

| 


\ 


\ 
k 


ic in a pipkin with ſome clarct and gravyscloves, alt, 
pepper, ſome grated bread, ſweet herbs chopped ſnall, 
fried onions, marrow boild in firong broth,and laid over 
all,ome grapes; goolcberries,flic't orange or Icmon, and 
ſerve it on lippets,run it over with beaten butter,and ſale 
grated manchet to garniſh the diſh. | 

' Os ſometimes in a broth called Brodo Lardieros 


To haſh or flew a Neats tongue divers wayes«. 


Take a Neats- tongue being tender boild and blanched, 
ſlice jt into thin ſlices,as big and as thick as a ſhilling, fry 
it in ſweet butter and bring fried, put to it ſome firong 


: broth, or good mutton-gravy, ſome beaten cloves, mace, 


ole! 
mus; 
lth. 
end) 
thit 
(nt 
uttet; 


be 


- nutmeg, ſalt, and ſaffron 3 ſiew them well together, then 


have ſome yolks of eggs diſſolved with grape verjuyce, 
avd put them into the pan,give them a toſs or two,G& the 
gravy and eggs being pretty thick,diſh it on fac lippets, 

Or makethe ſame, and none of thole ſpices, but only 
cinamonſugar,and (affron. 

Sometimes ſliced as aforeſaid, but in ſlic:s no bigger 
nor thicker than a three pence, and uſed all, in poinis as 
before, but add ſome onions fried with the rongue,ſome 
muſhrooms, nutmegs, and mace and being well ltewed, 
ſerve it on. tine ſippets, but firſt rub the diſh with a clove 
of garlick, aud pun all over with beaten butter, a ſhied le- 


' mon, anda {poonfal of fair water. 


wit) 
(al 


Sometimes you may add ſome boilPd chcefnuts, ſweet 
herbs, capers, marrow, and grapcs or batberries. 

Or ſtew them with raiſins put in a pipkin, with the fli- 
ced tongue, mace. {lic*t dates, blanched almonds,or pitiae 
ches, marrow, claret-wine, butter, (aii, verjuyce, ſugar, 
ſirongbroth, or gravy and being well ſtewed, diſſolve 
Lc yolks of fix eggs with vinegar or grape vejuyce, and 

| iſh 
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diſh ic up on fine ſippets, ſlic*c lemon, and beaten butte 
over all. 


To marinate a Neats- Tongue either whole or in bales, 


Take ſeven or eight Neats-tongues, or Heifer, Can | 


Sheeps, or any tongues, boil them till they will blanch;; 
and being blanched, lard them or not lard them, as ya, 
pleaſe; then put them in a barrel, then make a pickled}: 
whole pepper, ſlic'e ginger, whole coves, flic't nutmeg; 


and large mace: next have a bundle of tweet herbs, aj 


tyme, roſemary, bay-leaves, ſage-leaves, winter-ſavon,} 
ſweet marjoram,and parſley; take the ſtreighteſt (prigsd 
theſe herbs that you can:get, and bind them up hard ini} 
bundle every fort by ic (elf, and all into one ;, then boi 


= 


theſe ſpices and herbs in as much wine-vinegar and whit! - 


wine as will fill the veſſc] where the tongues are, and put! 
ſome falt and ſlic't lemons to them; cloſe them up bein}: 

cold,and keep th:m for your uſe upon any occafions(ern 
them with ſome of the ſpices, liquor, ſweet herbs, (allti 
oyl, and ſl:c'tlemon or lemon-peel, Pack them cloſe. | 


To fricaſe Neats-Tonguer. 


Bcing tendzr boil'd, flice them into thin ſlices, and (1! 
them with ſweet butter; being fried put away the butte, 
and put co them ſome (trong gravy or broth, nurmeg, pep 
per,(alt,fome ſweet herbs chopped (mall, as tyme,favory,. 
ſweet marjoram, and parſley ; ftew them well togethe, 
then diſſ>lve ſome yolks of eggs with wine- vinega! 0 
grape: verjuyce,ſome whole grapes or barberries, For tit 
thickening uſe tine grated manchet, or almond-piſt 
ſtrained, and ſometimes put ſaffron fo it. This yok 
may fricaſe any Uider bcing tender boil'd, as is before” 
laid. 1 


- lth; 
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To dreſs Neats-T ongues in Brodo Lardicro, or the 
Italian way 


| Boil a Neats- tongue in a pipkin whole, halves, orin 
gubbins.cill it may be blanched, cover it cloſe, and put to 
it two or three blades of large mace, with ſome firong 


; -mutton or beef broth, ſome ſack or white wine,and ſome 


ſlices of interlarded bacon, ſcum it when it boils, and put 
toit large mace, nutmeg, ginger, pepper, railins, two Or 


' three whole cloves,currans,prunes,lage-leaves,laffron, 6c 


dryed cherrjes3 ſtew it well, and (erve it in a fineclean 
ſcoured diſh, on ſlices of French Bread. 


To dreſs Neats Tongues, as Beefs Noſes, Lips, 
and Pallets. | 


Take Neats-tongues,being tender boil'd and blanched, 
lice ch:m chin, and fry them in ſweet butter, being fried 
put away the butter, and put to them anchoves, grated 


-nutmeg, mutton,gravy, and ſalt; give them # walm over 


the fire, and ſerve them in a clean ſcowred diſh: but fuſt 


* rub thediſhwitha clove of garlick,and run the meat over 


with ſome beaten butter, juyce of orange, fried parſky, 


: fryed marrow, yolks of eggs, and ſage-leaves. 


To biſh a Neats tongue whole or in ſlices. | 

Bil it tender and blanch it,then ſlice it into chin flices, 
or whole, put co it ſome boil'd or roaſt cheſnuts, ſome 
lirong broth, whole cloves, pepper,ſalt,claret wine, large 
mace and a little bundle of (weet berbsz ſiew them all to» 
gether very leiſurely,and being fiew?d ſrve it on fine car- 
ved flippers, cither with flic' I.mon, grapes, gooſeberrics, 
or baibcriies, and run it over with beaten butter, 
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To dry Neats-Tonguer. 


Take falt beaten very fine, and falt-peter ofcach alikj 
xub your tongues very well with the falts,and cover tha 
all over with it,and as it waſtes, put on more when thy 
are hatd and fiiffthey are enough,then roul them in bia 
.and dry them before a ſoft fire, befote you boil them; hi 
them lie in pump water one night,and boil themin put} 
Water. 
' | 'Otherways powder them with bay. falt,and being wif 
ſmoakt, hang them up ih a garret or cellar,and let thaf 
comic no more at-the tire till they be boildi 


To prepare a Neats-tongue or Vdder to roaſt, a Stap.Hiif 
Buck, Doe, Sheep, Hog, Goat, Kid, or Calf. | 

Boil them tender and blanch chem, being cold [al 
them, or roaſt them plain without lard, bale them wil} 
butter, and ſerve them on gallendine fauces* 


; To rosſt a Neats Tongne. 

' Takea Neats-tongue being tender boil'd}blanched,i 
'cold:- cnt a holein t but-end,and mince the meat thi 
you take out, then put ſore ſweet herbs fincly minced! 
it, 'with a minced pippin'or two, the yolks ot cggs fl} 
ſome minc'd beeffuet,or minced bacon, beaten ginger att 
falc, fill the tongue, and ſtop the end with a.caul of va! 
lard it and roaft it; then rake favice with butrer,nutme 
gravy, and juyce of oranges 3 garniſh the diſh with {#7 le 
Timon, lemon-peel and batberries. | 


To roaſt a Neats Tongue or Udder otherways. | wt 

"Boil it a lictle,blanch it,lard.itwithpretty big lard alli 

Terigth of the tongues alſo 'udders\ being firſt ſeaſony 47 

wich nutmeg, pepper,cinamon;, atd ginger; then eu Ty 
Vi 10i 
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roaſt then,and bafte them with ſweet butter; being roſi 


: ed, dreſs them with grated bread and flower,and ſome of 


the ſpices aboveſaid,ſome ſugar,and ſerve it withJuyce of 


| orargesſugar,gravy,and ſlic*t lemon on it. . 


To makg minced Pies of a Neats tongue. 
Take a freſh Neats-tongue, boil, blanch, and mince ie 
hot or cold, then mince four pound of beet-ſuet by it (elf, 


| ming!s them together, and ſeaſon them with ag'ounce 


| ofcloves and mace beaten, ſome ſalt, half a preſerved 


orange, and a little lemon-pecl minced, with a quarter of 


| apound of ſugar, four pound of currans, a litrle verjuyce 


ere! 
h fic" 


alltq 
z(onh 
ita 
no 


; and roſe-water, and a quarter of a pint of ſack, fiir all co- 


gether, and fill your Pics. 


| Tobake Nears tongnes to eat cold, according to theſe figures. 


Take the tongues being tender boil'd and blanched, 
leave on the fat ot the rootsof the tongues, 6 ſeaſon them 
well with nutmeg, pepper, andyfalt 3 but firſt lard them 
with pretty big lard, and put tem in the Pie with ſome 
whole cloves ani (ome bucrer, cloſe them up and bake 
them in tine or courſ- paſte, made only of boiling liquor 
and fiour,and baſte the cruſt with eggs, pack the cruſt ve=- 
ryclole inthe filling withraw beef or mutcon. 
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To bake two Neat-tongues in a Pie to eat bot, accordin | 
to theſe Figures. 


I 


7” TT OE TRI » 


ed ed 
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Take-one of the tongues and mince it raw, then bi 
the other very tender, blanch it, and cut it into pieces 
big as a walnut, lard them with ſmall lard being cold ad} | 
ſcaſoned ; then have another tongue being raw, take orf 
the meat, and mince it with ſome beef-ſuctor lard : thei 
lay ſome of the minced tongues in the bottom of chePip. 
and the pieces on it; then make balls of the other ma 
as big as the pieces of tongue, with ſome grated bread « 
cream,yolks of eggs. bits of artichocks, nutmeg, ſalt, pp , 
per, a few ſweet herbs,and lay thern in the Pie with (one 
boil'd artichocks, marrow,grapes, cheſnuts blanched, (l 
ces of interlarded bacon, and butter z cloſe ir up and bak} », 
it, then liquor it with verjuyce,gravy,and yolks of cgtþ ;; 

To bake a Neats tongue hot otherways. | g 
- Boil a freſh tongue very tender, and blanch it 3 being} - (| 


cold lice it into thin fl:ces,and ſeaſon it lightly with pe} 
per, nutmeg,cinamon and ginger finely beaten z then pit 
into the Pic half a pound of currans,lay the meat on, al} 
dates in halves, the marrow of four bories, large hat} jj 
grapes, or batberries, and burter cloſe ic up and bake!, | 
and being baked, liquor 


DET ad 


"0 
ivich white or claret wine! | 
| ter, (ſugar, and ice it. ' h 

Ss Otherways. b 
| Boll it very tender, and being blanchied and cold, tak 
© 


out ſome of the meat at the butt-end, mince it with 8 | ? 
Dh «> 
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$ 
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beef-fuet, and ſeaſon it with pepper, ginger beaten fine, 
| falt, currans,grated bread,two or three yolks of cggs,rai- 
* ſins minced, or in place of currans, alittle cream, a little 
| orangeminced,alſo ſweet herbs chopped (mal:then fill the 
| tongue and ſeaſon it with the foreſaid ſpices, wrap it in a 
cul of veal, and put ſome thin ſlices of veal under che 
tongue,asalſo thin ſlices of interlarded bacon,aud on the 
top large mace, marrow, and barberries, and butter over 
| all; cloſe it up and bake it,being baked,liquor it,and ice it 
with butter, ſugar, white-wine, or grape-verjuyce« 

For the paſte a pottle of flower, and make it up with 
W? boiling liquor, and half a pound of butter. 


Toroaſt a Chine, Rib, Loin, Brisket, or Fillet of Beefs 

Draw them with parſley, roſemary,tyme,(weet marjo- 
ram, ſage, winter-(avory,or lemon, or plain without any 
of them, freſh or ſalt, as you pleaſe 3 broach it, or ſpit it; 
| roaſt it and baſic it with butterz a good chine of beet will 

| ak fix hours roaſting. 

6," For the ſauce take ſtrait tops of roſemary, ſage-leaves, 
"4 picked parſley,tyme,and ſweet tnarjoramzand firew them 

in wine vinegar, and the beef-gravyz or othetways with 
gravy and juyce of oranges and lemons. Sometimes fot 
change in ſaucers of vinegar and pepper. 


| To rosft a Fillet of Beef: 

; Takea fillet which is the tendereſt patt of the beef,and 
 liethin the inner part of the ſucloyn, cut it as big as yout 
'b N. can,broach it on a broach not tgo big, and be careful not 
60" to broach it through the beſt ofthe meacz roaſt it leiſure: 
- ly,and baſte it with ſweet butter;ſet a diſh to fave the gras 
ad 7 while it roaſts, then prepare ſauce for it of good fiore 

' | Of puſky,with a few ſweet herbs chopped ſmall;the yolks. 

"7 of three or ſour eggs, ſometimes groſs pepper minced 

[5 affiong 
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To bake two Neat-tongues in a Pie to eat bot, according 


to theſe Figures. 
(| 
t 


Take-one of the tongues and mince It raw, then bi 
the other very tender, blanch it, and cut it into piecesz 
big as a walnut, lard them with ſmall lard bing cold an 
{caſoned ; then have another tongue being raw, take or 
the meat, and mince it with ſome beef-ſuector lard ; tha 
lay ſome of the minced tongues in the bottom of thePi 
and the pieces on it; then make balls of the other nc 
aSbig as the pieces of tongue, with ſome grated brei 
cream,yolks of eges. bits of artichocks, nutmeg, ſalt, pg 
per, a few {weet herbs,and lay thern in the Pie with (on 
boil'd artichocks, marrow,grapes, cheſnuts blanched, 
ces of interlarded bacon, and butter z cloſe ir up and bly , 
it, then liquor jt with verjuyce,gravy,and yolks of egg 

To bake a Neats tongue hot otherways. © 

Boil a freſh tongue very tender, and blanch it 3 bein 
cold ſlice it into thin ſl:ces,and ſeaſon it lightly withpep} 
per, nutmeg,cinamon and ginger finely beaten then pi} 
into the Pic half a pound of currans,lay the meat on, ail 
dates in halves, the marrow of four bones, large rat 
grapes, or barberrics, and burters cloſe ic up and bake! 
and being baked, liquor with white or claret wine;bit} | 
ter, (ſugar, and ice it, ' h 


« 
le! th di ae A EL. 


The Otherways. \ 
| Boil ic very tender, and being blanchicd and cold, tiff | 
out ſome of the meat at the butt-end, mince it ys : c 

AY 
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| beef-fuet, and ſeaſon it with pepper, ginger beaten fine, 
| falt, currans,grated bread,two or three yolks of cggs,rai- 
| fins minced, or in place of currans, alittle cream, alittle 
| orange minced,alſo ſweet herbs chopped (mal;then fill the 
| tongue and ſeaſon it with the foreſaid ſpices, wrap it.in a 
caul of veal, and put ſome thin ſlices of veal under the 
' tongue,aS allo thin ſlices of interlarded bacon,and on the 
| | top large mace; marrow, and barberries, and butter over 
all.cloſe it up and bake it,being bakedliquor it,and ice it 
en bol8 with butter, ſugar, white-wine, or grape-verjuyce: 
ces For the paſte a pottle of flower, and make it up with 
1daif boiling liquor, and half a pound of butcer. 


 Toroaſt a Chine, Rib, Loin, Brisket, or Fillet of Beefs 
het Draw them with parſley, roſemary,tyme,ſweet marjo- 
r M8? ram, (age, winter-ſavory,or lemon, or plain without any 
of them, freſh or ſalt, as you pleaſe 3 broach it, or ſpit it; 
{PPE roaſt it and baſte it with butterz a good chine of beet will 
1 fomef 24k fix hours roaſting. EY 
d,b For the ſauce take ſtrait tops of roſemary, (age-leaves, 
d bai picked parſley,tyme,and ſweet marjoramzand firew them 
<3} in wine vinegar, and the beef-gravy 3 or othetways with 
gravy and juyce of oranges and lemons. Sometimes fot 
| change in ſaucers of vinegar and pepper. 


BP To rosft a Fillet of Beef: 
Wh Takea fillet which is the tendercf part of the beef,and 
_  ethin the inner part of the ſucloyn, cut it as big as you 


| can,broach it on a broach not tgo big, and be careful not 
e-ut'5 to broach it chrough the beſt oMfhe meac; roaſt it leifures 

- ly,and baſte it with ſweet butcer;ſet a diſh to fave the gras 
a. ? while it roaſts, then prepare ſauce for it of good fore 
(rm of parſley, wich a few ſweet herbs chopped ſmall;the yolks. 
. i} Of three or ſour eggs, ſometimics groſs pepper minced 
be kK amon 


8. 
4 


—— 
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amongſt them with the peel of an orauge,and a litiic onþ! 
on3 boil theſe together,and put in a little butter,vinegy, 
gravy, a ſpoonful of ſixong broth, and put it to the beef 


Otherways | | 

Sprinkle it with roſe-vinegar, claret-wine, eloerevinet 
gar, beaten cloves, nutmeg, pepper,cinamon,ginger,corf| * 
ander-ſeced, fennil-ſeed, and falt 3 beat theſe things fins 
and ſeaſon the fillet with irt,then roaſt it,and baſte it wit} 
butter, ſave the gravy, and blow off the fat,ſerve it wit 
Juyce of orange or lemon, and a little elder-vinegar. 

Or thus. 

Powder it one night, then ſiuff it with parſley, tymey |, 
ſweet marjoram, beets, ſpinage, and winter-ſavory,alj | 
picked and minced ({mall,with the yolks of hard eggsmit * 
among(t ſome pepper, ſtuff it and roaſt it,fave the gray 
and fiew it with the herbs, gravy, as alſoa little onin} ,. 
Claret wine, and the juyce.of an orange or two ferret} - 
hot on this ſauce, with ſlices of orange on it, lemons, of 
barberries. lo; 


Toſtew a fillet of Beef in the Tralian F aſh ion. 


Take a young tender fillet of beef, and take away il p 6 
the skins and finewsclean from it, put to it ſome golf - 
white-wine (that is not too ſweet) ina bowl, waſh it,znl = 
cruſh it well in the wine, then firow upon it a lictleppf 
per,and a powder c?lled Tamara in Italian, and as mud þ | 
{alt as will ſeaſon it, mingle them together very well,ani s 
put to it as muchwhite wie as will cover it,lay a trencho} 
upon it to keep it Gown Fa cloſe pan with a weight} 

It, and let it fieep two nights and a day; then take it ol 
and put it into a pipkin with ſome good beef-broth, bu 
put none of the pickle to ir, but only beef. broth, and} ;,, 
that ſweet, not (altz cover it cloſe, and ſet it on the em? g; 


bers ; 
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bers, then put to ica few whole cloves and mace, and lee 
it ſtew till ic be enough, it will be very render, and ofan 
excellerit taſte 3 ſerve it with the ſame broth as mach as 
will cover it. 

To make this Tamara, take two ounces of coriander= 
ſeed, an ounce of anniſeed, an ounce of fennil fecd, two 
ounces of cloves, and an ounce of cinamon 3 beat them 


| into a groſs powder, with a li::lc powder of winter-ſavo- 


ry, and put them into a viol-glaſls to keep. 


T. m.kr an excellent Pott age called Shznke. 

Take a icy of beef, and chop it into three pieces, theni 
boil it jn a pot with three pottles of ſpring-water, a few 
cloves,mace,and whole pepper; after the pot is ſcummed, 
Put in a bundle of ſweet marjoram, roſemary, tyme,win- 
ter ſavory, ſage,and parſley bound up hard,fome falt,and 
two or three greet onions whole 3 then about an hour be- 
fore dinner put in three marrow bones and thicken itwith 
ſome ftraincd oatmeal, or manchet flic*e and ficeped with 
ſome gravy, ſfirong broth, or ſome of the pottage 3 then a 
little before you diſh up the Skinke,put into it alitcle tine 
powder of ſatiron, and give ita walmor two; diſh it on 


large ſlices of French Bread, and diſh the marrow-bones 
on them in a fineclean large diſh ; then have two or three 


manchets cut into toaſts, and being finely coafted, lay on 
the knuckle of beef in the middle ot the diſh; the marzow 
bones round about it, and the toatis round about the diſh 


brim, ſerve it hot. 


To flew a Rump, or the fat I, of a Brisket of Beef in 

| the French Faſhions | 

Take a Rump of beef,boil it 8 ſcum it clean, in a ſiew- 
Ing pan or broad mouthed pipkin,cover it cloſe,and let it 


fiewan hour z then put to it lome whole pepper, cloves, 
K 2 MACE; 
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mace, and ſalt, ſcotch the meat with your knife to let oy 
the gravy, then put in ſome claret-wine, and half a down 
of ſlic*t onions 3 liaving boil'd, an hour after put in ſony 


F 


WP ron gr ee 


capers, Or a handful of broom-buds, and half a dozendf- 


cabbidg-lettice being firſt parboil'd in fair water, af 
quartered, two or three ſpoonfuls of wine: vinegar, alf 
as much verjuyce, and let it ſtew till it be tender ; th 


ſerve it on ſippets of French bread, and diſh it on thilf 


ſippets3 blow the fat clean off the broth, or ſcum it, ax 
{tick it with fryed bread. 


A Turkiſh Diſh of Meat- | 

Take an interlarded piece of beef, cut it into think 
ces, and put it into a pot that hatha cloſe cover, or ies 
 ing-pan3 then put it into a good quantity ofclean pickif 
rice, sKin it very well,and put it intoa quantity of w 
pepper, two or three whole onions, and let this boil y 
well, then take out the onions, and diſh it on fippets;k 
thicker it is the better, 


To boil a Chine, Rump, Surloin, Bricket, Rib, Flank, 
| zock, or Fillet of Beef powdered. 

Take any of theſe, and give them in Summer a wed} 
powdering, in Winter a fortnight, ſtuffthern or plain; 
you ſtuff thern, do it withall manner of ſweet herbs, li 
beef minced, and ſome nutmeg 3 ſerve then 'on brewi} 


with roots or cabbidge boiFd in milk, with beaten but 


ter, Oo 


To pickle roaſt Beef, fſpne, Surloin, Rib, Bricket, 
| Flazk, or Neats-Tongues. _ 
Take any of the foreſaid beef, as chine or fore-rib, 
ſiaff it with penniroyal, of other (wee. herbs, or pa! 


minced ſmall, and ſome ſalt,prick in here and there — 
| wh 
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whole cloves,roaſt it; and then take claret wine, wine vi* 
negar,whole pepper,roſcmary,and bayes,and tyme bound 
| upcloſe in a bundle, and boiPd in ſome claret-wine and 

wine-vinegar, make the pickle, and put ſome alt coit; 
then pack it up cloſe in a barre] that will but juſt hold it, 
put the pickle to it, cloſe jt on the head, and keep itfor 
| your uſe. : 
To flew Beef in gobbets, in the French Faſhion. 

Take a flank of beef, or any part but the leg,cut it into 
ſlices or gobbits as big as a pullets egg, with ſome gobbits 
of fat,and boil it in a pot or pipkin with ſome fair ſpring 
water, ſcum it clean, and put to it an hour after it hath 
| boil'd carrots, parſnips, turnips, great onions, ſalt, ſome 
 Cloves, mace, and whole pepper, cover it cloſe, and ſtew 
it till ic be very tender; then half an hour before din- 
ner, put into it ſome picked tyme,parſlcy, winter-ſavory, 
ſweet marJoram,ſorrel and ſpinage, (being a little bruiſed 
with the bick ofa ladle) and ſomeclaret-wine; then diſh 
it on fine ſippets, and ſerve it to the table hot, garniſh it 
with grapes, barberrics, or gooſeberries. Sometimes uſe 
{pices, the bottams of boiÞd artichocks put into beaten 
* butter, and grated nutmeg, garniſhed with barbetrries. 


Stewed Collops of Beef. 


' Take ſome of the buttock of beef, and cut it into thin 
| flces crofs the grain of the meat, then hack them and 
fry them in ſweet butter, and being fried tine and brown 
put them in a pipkin with ſome firong broth, a little cla- 
ret-wine,and ſame nutmeg, ſtew it very tender; and half 
an hour before you diſh it, put to it ſome ' good gravy, 
elder-vinegar,and a clove ar twoz when you ſerve it,put 
ſome juyce of orznge, and three or four flices on it, few 
down the gravy ſomewhat thick, ard pur into it when 
you diſh it ſome beaten butter. 

R 3 O.iwes 
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| Olives of Bref lewed and roaſt. ; 

Tike a buttock of beet,and cut lome of it into thinſl;j 
ces as broad as your hand,then hack them: with the backdlf 
a knife, lard them with ſmall lard, and ({cafon chem with} 
pepper, ſalt, and nutmeg  th.n make a farling with lone; 
{weet herbs, tyme,onions the yolks of hard eggs, beet-ſuj- 
et or lard all minced, f::m- falt, barberries, grapes, 0! 
gooſcberries, ſcaſon it with the former tpices i1ghtly,and 
work it up together,then lay it on the flices,& roul then 
up round with fome caul of veal, bet, or mutton, bake 
them in a diſh within the oven, or roali them, chen put 
th.m in a p:pkin with ſome butter, and ſaffron, or none] 
blow off the fat from the gravy, and put it to them, with 
ſome arrichocks,potato's, or skirrets blanched, being filf 
boil'd, a lictle claret wine,and ſerve them on fippets wii} 
ſome {lic*t orange, lemon, barberrics, grapes, or gook 
berries. = | 


- 


"Ro" 
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To make a Huſh of raw Beef. nh 

Mince it very ſmall with ſome becf-ſuct or lard, and} 
ſome {weet herbs, ſome beaten cloves and mace, peppei} 
nutmeg,.and a whole onion or two,ſtew all together ini} 
pipkin, with ſome'blanched cheſnuts, ſtrong broth, al; 
ſome claret) let it ſiew ſoftly the ſpace of three hours,tha' 
it may be very tender, then blow off che ſac, diſh it, an! 
ſerve it on ſippets, garniſh it with barberries, grapes, 0: 
gooleberries. 


To make a Haſh of Beef otherways. 
Take ſome of the buttock, cut it into thin ilices, and 
hack them with the back of your knife,then try them _ 
ſweet batter,and being fried put them into a pipkin wii 


fome claret, fixong bxoth or gravy, cloves, mace, pcpp* 
ponents PO Ira Vy, cIOVeS lt 
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falt, and ſweet butter z being tender fiewed, ſerve them 
on fine ſippets, with ſlic't lemon, grapes, barberries, or 
gooleberrics, and rub the diſh with a clove of garlick. 


Otherways. 
Cut ſome buttock- beef into thin ſlices,and hack it with 


| the back of a knife,then have ſome fine ſlices of interlard- 


ed bacon ſtew them together in a pipkin, with ſome gra- 
vy, claret-wine, and ſtrong broth, cloves, mace, pepper, 
and (alt, being tender ſiewed, ſerve it on French bread- 
ſippets. = 

| Otberwayrs. 

Being roaſted and cold cut it into very fine thin flices, 
then put ſome gravy to it, nutmeg, ſalt, a little thin ſlice 
onion, and claret-wine, ſiew it ina pipkin,and being well 
ſtewed diſh it and ſerve it up, run it over with beaten but- 
ter, and ſlic't lemon, garniſh the diſh with ſippets, &c. 


Carbonadves of Beef, raw, roaſted, or toaſted. 

Take a fat ſurloin,or the fore-riv, and cut it into ſteaks 
half an inch chick, ſprinkle it with alt, and broilit on 
the embers on a very temperate fire,and in an hour it will 
be broiPd enough; then ſerve it with gravy, and onions 
minced and boild in vinegar and pepper,or juyce of oran- 
ges, nutmeg, and gravy, or vincgar and pepper only, or 
gravy alone. 

Or ſtcep the beef in claret wine, ſalt, pepper, nutmeg, 
and broil them as the former, boil up the gravy where ic 
was ſteeped, and ſerve it for ſauce with beaten butter. 

And thus you may alſo broil or toaſt the (weet-breads 
when they are new, and ſcrve them with gravy. 


To carbonado, broil, or #0aft Beeſ in the Tralian faſhions 


Take the ribs, cut them into fleaks,and hack thum,then 
K 4 {ca» 
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ſeaſon them with pepper, ſalt, and coriander-(ced, being} cl: 
firſt ſprinkled with roſe-vinegar,o: elder vinegar,theniy} ar 
them one upon another in a diſh the ſpace of an houran thi 
broil or toaſt them before the tire, and (ſerve them with} 
the gravy that came from them, or juyce of. orange anlf an 
the gravy boiPd together. Thys alſo you may do heiſenþ nil 
udders, oxe-cheeks, or neats-tongues, being firſi tendaf To 
broiPd or roaſted. | - 

Ta this way alſo you may make Scotch Collops 1n thin 
ſlices,hack them with your knife,being ſalted,and fincand} go 
ſoftly broil'd ſerve them with gravy. of 


Beef fried divers ways, raw or roaſted. 
1- Cut it in ſlices half an inch thick, and three 6g 
Eroad, (alt it a little, and being hacked with the back of 
your knife, fry it in butter with a temperate fire. | 

2. Cut the other a quarter of an inch thick 3 and fy | ' 
it a5 the former. 


3- Cut the other collops to fry as thick as a halfcrown, þ 
and as long as a card : hack them and fry them as the for | tha 
mer, but try them them not too hard. lar 

Thus you may fry ſweet-breads of the beef. | Þo 

| | el 
Beef fried otherways, being roſted and cold. ap 

Slice it into good big ſlices,then fry them in butter,and | hay 
ſerve them with butter and vinegar, garniſh them with | an 
fried parſley. ES . All 

: : ſi 

Sauces for the raw fried Beef. {It 


5. Beaten butter, with ſlic*c lemon beaten together: fil 

2, Gravy and butter. 

3- Muſtard, butter, and vinegar. T5 

4+ Butter, vinegar, minced capers, and nutmeg. 

For the garniſh of this fricd meat, cither parſley, A 
| Cial}, 


pre | 
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being} clary, onions, apples, carrots, parſnips, sKirrets. ſpinage, 

eniq} artichocks, pears,quinces, flic*c oranges, or lemons,or fry 
r,andf} them-in butter. = 2 
with} Thus you may fry ſweet-breads,udders, and tongues in” 

e and anyof the foreſaid ways, with the ſame ſauces and gar- 
cifes} niſh. 

ender} To bake Beef in Lumps ſeveral ways, or Tongues in lump? 

raw, or Heifer-Udders-raw or boil &e 

| think Take the buttock, brisket, fillet, or fore: rib, cut it into 

e and gobbets as big as a pullets egg, with ſome equal gobbetrs 

of fat, ſeaſon them with pepper, ſalt, and nutmeg, and 

bake them with ſome butter or none« , 

| Make the paſte witha quarter of a pound of butter,and 

gen Þ boiling liquor, boil the butter in the liquor, make up the 

k of | paſte quick and pretty ſiiff fora round Pic. 


| fo þ To bake Beef, red-Deer-faſhion in Pies orPaſties either Sur- 
| lain, Brighet, Buttock, or Fillet, larded or not. 

wn, þ Take the ſurloin, bone it, and take off the great finew 
for- | that lies on the back, lard the leaneft parts of it with great 
| lard, being ſeaſoned with nutmegs,pepper,and lard three 
Pounds 3 then have for the ſeaſoning tour ounces of pep- 
| per, four ounces of nutmegs, two ounccs of ginger, and 
| apound of (alt,ſeaſon it and put it into the Pie; but firſt 
1nd | lay a bed of good (weet butter,and a bay-leaf or two, half 
ith | an ounce of whole cloves, lay on the venifon,then put on 
: allthe reſt of the ſcaſoning, with a few more cloves,good 

: liore of butter,and a bay-leaf or two,clole it up and bake 

+ Tit will ask eight hours ſoaking; bring baked and cold, 

q fillit up with clarified butter, {crve it, auda very good 
judgment ſhall not know it trom rcd-Dcer. Make the 
paltc cither fine or courle to bake it hot or coldzit for hot 

* halt the ſcaloning,and bake it in fine pal e. 
EN To this cuantity of f:ſh you may have thr.e gallons of 
Y, inc 
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fige flour heapt meaſure,and three pounds of butter; | 
The beſt way to bake red deer, is to bake it in courſe pi 
either in pieor paſty z make it in rye meal to keep long ff 

Otherways, you may make it of mical as ic comes fr} tl 
the mill, and make it only of boiling water, and nou 
in it, 


Other ways to be eaten cold. 

Take two fione of buttock beef, lard it with greatlu 
and feafon it with nutmeg,pepper, and the lard,then ft 
it in a bowl, tray,or earthen pan, with ſome wine. vinegy 
cloves,mace,pepper,and two or three bay-leaves : thu 
it ſteep four or five days, and turn it twice or thrice 
day ; then take it and ſeaſon it with cloves, mace,peppe 
nutmeg, and falt; put it info a pot with the back 
downward, with butter under it, 6 ſeaſon it with ago 
thick coat of ſeaſoning, and ſome butter on it, then 
it up and bake it, it will ask fix or ſeven hours bakinf 
Bcing baked drawit, and when it is cold pour outt 
gravy, and boil it again in a pipkin, and pour it onth 
veniſon, then fall up the pot with the clarified butter, 


To make minced Pies of Beef. 
Take of the buttock of beef, cleanſe it from the 5ki 

and cut it into ſmall pieces, then take half as much ms 
beef-ſuct as the beef, mince them together very ſmall,s} 
ſeaſon them with pepper, cloves, mace, nutmeg, and kl 
then have half as much fruit as meat, three pound of 1 
{ins, four pound of currans, two pound ofprunes, &:.4 
plain without fruic, but only ſeaſoned with the {an} 
tpices. 


To make a Collar of Beef. | | 1% 

Take the thinneſt end of a coalt of beef, boil it alit! os 

and lay in pump water,and a little {alt three days,{hitti up 
þ 


© 
ſ 
, 
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t once a day 3 the laſt day put a pint of claret wine to it, 


if and when you take it out of the water let it lie two or 


three hours a draining then cut italmoſt to the end in 
three ſlices, and bruiſe a lictle cochinel and a very little al- 


# lum,and mingle it with the claretwine,colour the meat all _ 
| over with its then take a di;zen of anchoves, wath and 
| bone them,lay them on the beef,and ſcaſon it with cloves, 

| pepper, mace, two handgtuls of ſalt, a little (weet marjo- 
F rain, and tyme 3 and when you make it up, roul the inner- 


- | moſt {lice firfi,and the other two upon it, being very well 


F ſeaſoned every where,and bind it up hard with tape,then 

| put it into a fione pot a Jittle bigger than the collar, and 
4 pour upon it a pint of claret wine,and half a pint of wine 
{ vicegar, a ſprig of roſemary, and a few bay-leaves 3. bake 


it very well, and before it bequite cold, take it out of the 
pot, and you may keep it dry as long as you pleaſe. 


To bake a Flan, of Beef in a Collar. 
Take a flank of beef,and lay it in pump water ſour days 


| and nights, ſhift it twice a day,then take it out and dry it 
| very well with clean cloth:3,cut it in three layers,apd take 


out the bones and moſt of the tat; then take three hand- 


' fuls of ſalt, and good fore of (age chopped very fmall, 


mingle them,and ltrew it betw:xt the three layers,and lay 


t them one upon another z then take an ounce of cloves and 
;{ mace, and another of nutmegs, beat them very well, and 
4 firew it between the layers of beef, roul it up cloſe toge- 
& iher,thcn cake ſome packthred and tie it up very hard,puc 
' tinalong carthen pot, which is made of purpoſe for 
+ that uſe, tic up the top of the pot with cap paper,and fer 


| into the oven let it ſtand cight hours, when you draw 


a litt 
hiftis 
j' 


3t,mnd being betwcen hot and cold bind itup round ina 
cloth, tie it faſt at both cnds with packthred, and hang it 
up fcr your uſe. | 


Som te 
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Sometimes for variety you may uſe ſlices of bacon 
twixt the layers, and in place of ſage ſweet herbs, as 
ſometimes cloves of garlick. Qr powder it in falt-pwy 
four or five days,then waſh it off, roul it and uſe the { 
ſpices as abovelaid, and ſerve it with muſtard and ſug 
or Gal!lendine. ; 

To ſtuff Beef with Parſley to ſerve cold. 

Pick the paiſley very fine and ſhort, then minceſv 

ſuet not too (mall, mingle it with the parſley, and mi 

litele holes in ranks, fill them hard and full, and bif 

boil'd and cold, flice it in thin ſlices, and ſerve it with 
negar and green paiſley, | 


Jo = ” FURY 
PI ys aw ac cc. 6 


To make Vaders either 51 Pye or Paſty, according 
to theſe Figures. 


Take 2 young Udder and lard it wiih great lard,bei 
ſeaſoned with nutmeg, pepper, cloves, and mace, boil 
| fender, and being cold wrap it ina caul of veal, bith 

ſeaſon it with the former ſpices and ſalt ; put it in thel 
with ſome ſlices of veal under it, ſeaſon them, and (op 
alſo on the top, with ſome ſlices of lard and butter 3 dif 
if up,and being baked,liquor it with clarifizd butter. Th 
'for to ezt cold; if hot, liquor 1t with white-wine, gif 
and butter. | = 

To bive a Heifers Udaer in tbe Italian faſhion f 

The U1dder being boil'd tender, and cold, cutiti: 
dice-work like ſmall dice, end Ccafon them with fo 

* WO 
E 


cloves, 1:;ace, cinamon, ginger ſole, piſtaches,or pine 
nels, ſore dates, an4 bits of marrow, ſeaſon the 
ſaid mat-rizls lightly and fit, make your Pie not abort 


— 
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_ inch high,like a cuſtatd,and of cuſtard-paſte,prick it,and 
bs, at dry itin the oven,and put inthe aboveſaid materials; put 
It-pex). toit alſo ſome cuſtard-fiuff made of good cream,ten eggs, 


he ff and but three whites, ſugar, falt, roſe-water, and ſome 
4d ſw} difſolved musk 3 bake it, and flick it with lic*t dates,can- 

* died piſtaches, and (crape fine ſugar on it. 

' Otherways,boil the udder very tender, and being cold 
\ceſa} flice it into thin flices,as alſo ſome thin ſlices of parmiſan 
1d mil} and interlarded bacon, ſome (weet herbs chopped ſmall, 
d bins ſome currans, cinamon, nutmeg, ſugar, roſe-water, 
with and ſome butter, make three bottoms of the aforeſaid 


| things in a diſh, patty-pan, or pie, with a cut cover, and 
| being baked, ſcrape ſugar on it, or ice it. 


Otherways to eat hot. 

Take an Udder boil'd and cold, {lice it into thin ſlices, 
and (caſon it with pepper, civamon,nutmeg, ginger, and 
Gale, mingle ſome currans among the ſlices and fill the piez 
put ſome dates on the top, large mace, barberries, or 
| grapes, butter, and the marrow of two marrow-bones, 
'$ cloſe it up and bake it, being baked ice itz but before 
you ice it, liquor it with butter, verjuyce and ſugar. 


1 thely To flew Calves or NeatsFeet, 

| Boil and blanch them,then part them in balves,and put | 
| them into a pipkin with ſome ſirong broth,a little pow- | 
-' der of ſaffron, ſweet. butter, pepper,lugar,and ſome ſweet 
| herbs finely minced,let them fiew an hour and ſerve them 
 withalittle grape-verjuyce, ſtewed among them. 


” | Neats-feer being ſouſt ſerve them cold with muſtard. 
1t 10 16! 


ch 1 To make a fricaſe of Neats-Feet. 


ine} * Take them being boild and blanched,fricaſe chem with 


Ne 210 ſome butter, and being finely fried make a ſauce -with 
hovet fix 
w; 
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fix yolks of eggs diſſolved with ſome wine-vinegar, pf b 
ted nutmeg, and ſalt. - 
n 


i Otherways. 

"Firſt bone and pick them clean, then being boils 
blanched, or cold, cut them into gubbins; and put thy 
in a frying-pan with a ladle- full of firong broth, ap 
of butter, and a little ſalt 3 after they have fryed a whi 
putto them a little chopt parſl:y,green chibbolds,ya 
ſpear-mint, and time, all ſhred very (mall, withali 
beaten pepper: being almoſt fried, make a lear for th 
with the yolks of four or five eggs, Come mutton grany 
lictle nutmeg, and the juyce of a lemon wrung ther! 
put this lear to the neats feet as they fry in the pan, tt 
toſs them once or twice, and fo ſerve them. 


Neats Feet larded, and roaſted on a ſpit. Ii 
Take neats feet being boil'd, cold, -and blanched,l ?* 
them whole,and then roaſt them,being roſted,ſervetig® 
with veniſon ſauce made of clarct wine, wine- vine h 
and-toafis of houſhold bread firained with the n wa 
through a firainer, with ſome beaten'cinamon and gin} iy 
put itin a diſh or pipkin and boil it on the fire, withal "Tp 
whole cloves, tir it with a ſprig of roſcmary,and mik - 
not too thick. Oe wk 


-* To makg Black, Puddings of the Beefers Blood: 6% 

| Take the blood of the beefer when it'is warm, pl br 
ſome (alt, and then firain it, and when it is througliog, | 
put in the groats of oatmeal well picked, and let it (4 ing 
ſoakin gallnight,then putin ſome (weet herbs,penny ſz, ® 
al, roſemary, tyme, ſavory, fennil, or fennil-feed, ppÞr,,, 
cloves,mace,nutmegs,and ſome cream or good new W}, 
then have four or five eggs well beaten, and put _ 


hr 
| 
j 
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blood with g00d beet: ſuet not cut too ſmall; mix all well 
ws rand fi leanſed, 
cogether and fill the beefers guts,being firli well cleanſed, 

| ſteeped, and icalded. 


bout To dreſs a Diſh of Tripes bot ont of the pot or pat 
Ut tig 


ak Being tender boiPd, make a fauce with ſome beaten 


1 wil butter, gravy, pepper, muſtard, and wine- vinegar, rub a 
;yoaſ diſh with a clove of garlick and diſh them therein then 
\ al; run the ſauce over them with a little bruiſed garlick a- 
1 td mongR it, and a little wine-vinegar ſprinkled over the 
gra meat, 


her 


_n,, (i; To make Bolonia-Sauſages- 


'| Takea good leg of pork, and take away all the fat, 
Þskins, and finews, then mince and fiamp it very finein a 
1, yooden or braſs mortar, weigh the meat, and to every. 

+ $five pound thereof take a pound of good lard cut as ſmall 
. $85 your little finger about an inch long,mingle it among(t 
"Fthe meat, and put to it half an ounce of whole cloves, as 
Smuch beaten pepper, with the ſame quantity of nutmegs 
Fand mace finely beaten alſo, an ounce of whole carraway- 
Feed, alt eight ounces, cocherel bruiſed with a little allom 
beaten and diſſolved in ſack, and ſiamped amongſt the 
[meat:then take beefers guts,cut of the biggeſt of the ſmall 
1d. '[89ts.2 yard long, 6 being clean ſcoured put them in brine 
-ooi$* week or eight days, it ſtrengthens and makes them tuff 
$to hold filling. The greateſt skill is in the filling of them, 

for if they be not well filled they will grow ruſiy;then be- 
$10g filled put them a ſmoaking three or four days, and 
Jhang them in the air,in ſomeGarret or in aCellar,for they 
my mult not come any more at the firczand ina quarter of a 
__ year they will be eatable. 
| Section 


ic] 
[3 
j 


128 T be Accompliſht COOK: or, 


Section LI. 


Heads of any Beaſts. 


The A-la-mode ways of dreſſing ii 


— 


: 


es Mos i ak et 


To boil a Bullocks Cheek in the talian way, 


it, and ſcrape off the ſlime, let it lie thus in ſie 
bout twelve hours, then boil in fair water with fone 
Joni ſauſage and a piece of interlarded bacon; thec 


upand ſerve it with ſome flowers and greens on it, 
muliard in faucers. | 


To flew Bullocks Cheeky. 


half roaſt them, ſave the gravy, and put them into af 
kin with ſome claret- wine,gravy,and ſome ſirong bid, 
ſlic*t nutmeg,ginger;pepper,ſalt,and ſome minced on 

* fried; flew it the ſpace of two hours on a ſoft fire,ands 
ing finely ſtewed, ſerve it on carved fippets. 


Otherways- }þ 

Take out the bones, balls of the eyes, and the nl: 
the mouth, ficep it well in fair water and ſhift it 4 
being well cleanſed from the blood and flime; take!t% 
of the water,wipe it dry,and ſeaſon itwith nutmeg , 


F 


Reakthe bones and ficep the heat in fair water, (i 


and the other materials being very tender boiled, dib# 


' Take the checks being well ſoaked or ſteeped; (pit 


al 
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per,and ſalt,put them in an earthen pot one upon another 
and put to them a pint of claret wine,a few whole cloves, 
: 4 little fair water, and two or three whole onions; cloſe 
| up the pot and bake it, it will ask fix hours baking z being 


* tender baked, ſerve it on toaſts of fine manchet. 


| Or thus. 

' - Bei®®-baked or ſtewed, you may take out the bones and 
lay then cloſe together, pour the liquor to them, and be- 
ing cold flice them into flices, and lerve them cold with 
 tnuſtard and ſugar. 


To boil a Calves Head. 

Take the head,skin, and all unflaycd, ſcald it,and oak 
itin fair water a whole night or twelve hours, theo iuke 
out the brains and boil them with ſome ſage, paiſlcy, or 
tnint; being boil'd chop them ſmall together. butter th.m 
and (crve them in a diſh with fine ſippets about thery © 
| the head being finely cleanſed, boil ic in a clean cloth and 
cloſe it up together again in the cloth; being boilPd, lay it 
. | one fide by another with ſome fine ſlices of boil'd bacon, 

; and lay foie fine picked parſley upon it, with ſome bo-+ 
it# tage or other flowers. | 


To haſh 4 Calves Head. 
Take a calves head well fieeped and cleanſed from the 
aol blood and ſlime, boil it tender, then take it up and let it 
s { bethroagh cold, cut it into dice-work, as alſo the brains 
: Inthe ſame form, and ſome chyp ſlices of interlarded ba- 
con.being firli boil*d 3 pat ſome gooſeberries to them, as 
. , alloſome gravy or juyce of lemon or orange, and ſome 


- of} Þcaten burter 3 ftew all together, and being tinely fiewed, 
10 PI . | being 
ket diſh it on caryed ſippets, and run it over with beaten 
<f butter, | 

L . 


ph L Other 's 
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Otberways. | 
The head being boil'd and cold,flice it iatothin ſlics| 
with {ome onions aid the brains in the ſame manneryhz! 
ew them in a pipkit with ſotne gravy orſtroxg mutt 
broch,with nutrheg,ſome muſhrooms,a little white wiz 
and beaten butter 3 being well ſtewed together diſh thaf 
on fine ſippets, and garniſh the meat with flic't lemon q 
barberries. - 


To ſouce a Calves Head. © 
Firſt ſcald it and bone it, then ſteep it in fair wit 
the ſpace of fix hours, dry it with a clean cloth, and ( 
ſon it with ſome falc and bruiſed gatrlick (or none) tha 
toul itup in a collar, bind it cloſe, and boil it in whi 
wine, water, and falt; being boild keep it in that ( 
drink,and ſerve it in thecollar,or flice ic,and ſerve kt wil 
oyl, vinegar,and pepper. This difti is very rare, andt 
good judgment ſcarce diſcernable. 


To roaft a Calves bead. 

Take a calves head, cleave it and take out the brii 
skins,and blood about it, then ſteep them and the headi 
fair warm water the (pace of four or five hours, ſhift t 
three or four times and cleanſe the lead 3 chen boilti} 
brains,& make a pudding with ſore grated bread, brai! 
ſome becf-ſuet miniced ſmall, with ſome minced veal}: 
fagez ſeaſon the pudding with fome cloves, mace, lil} 
ginger, fugar,five yolks of eggs,and ſaffron ; fill the bis 
with this pudding, then clolc ic up and bind ic fafi wi 
ſome packthread, ſpit it, And bind on the caul round th 
head with ſome of the padding round about ir,roſtits #4 
fave the gravy,blow off the fat,and pur co che gravy; ih 
the ſauce a little whitewine, a ſlic*'t nutmeg and a piec:i 
Cwect butter, the juyce ofan orange, fale, and ſugar. 


Br | 


—The rt and Myſtery of Cookery. i131 


bread up the head with ſome grated bread, beaten cina- 
mon, thinced lemon-peel, and a little falt. 


To roaft 5 Calves Head with Oyſters. 
| Split the head as to boil, and cake out the brains waſh- 
| ing them very well with the head, cut out the tongue, 
boil ita lictle, and blanch it, let the brains be parboil'd as 


" and ſalt, beating, it up thick together : diſh the head, and 
{ Putthe ſauce to it, and ſerve it up hot to the table. 


To bake a Calves Head iti Þye or Paſly to eat bot or cold. 

| Takea calves head and cleaveit, thencleanſe it and boil 
tf, and being almoſt boil'd,take it up and takeit from the 
bonevas whole as you can3, when it is cold fluff it with 
LL 4 {weet 
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{weeet herbs,yolks of hard cggs, both ftucly tinced with 


ſome lard or beef-ſuert, and raw veal ſcaſon it with ny. 
meg,pepper,and ſalt,break two or tee raw eggs intoit 


and work it together, and ſtuff the checks : the Pie wy 


made, ſ{:aſon the head with the ſpices abovelaid, and tif 
lay in the bottom of the Pie ſore thin flices of veal, tha 
Jay on the head, and put on it ſome more (eaſvning, au 
coat it well with the ſpices, cloſe it up with ſome butte, 
and bake it, being baked liquor it withclarificd butt 
and fill it up. 

It you bake the foreſaid Pie toeat hot, give 1t but hal 
the ſeaſoning, and put ſome butter to it with grapes, 
_ gooſeberries or barberrics; then cloſe it up and bake i, 

being baked liquor it with gravy and butter beat upthid 
together 3 with the juyce of two oranges. 


To make a Calves foot Pye, or Neats-foot Pye, or Florentin 

in a diſh of Puff-P afte 3 but the other Pye in ſhort 

paſt, and the Diſh in Puff. 

Take two pair of calves-feet,and boil them tender ani 
blanch them,being cold bone them and mince them vey 
ſmall, and ſeaſon them with pep 
8. Sy q PraNneh, cinamon,and ging! 
2 lightly, and a little falt, and ! 
==M E=/ . pound of currans, a quarter of1 
==2Z\ © pound of dates,flic*t,a quarter di 


pound of fine ſugar, with a litkf 


_ roſe-water, verjuyce and fiir all together in a difh or tri 


and lay alittle butter in the bottom of the Pie, and layoj 


half the meat in the Pie 3 then have the marrow, of thre 
marrow-bones, and lay that on the meat in the Pie, al 
the other half of the meat on the marrow, and tick on: 
dates on the top of the meat, and cloſe up thePie and bak 
it,and being half baked liquor it with butter, white wins 

Fx ; f 
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or verJuyce, and ice it, and ſet in the oven again till it be 
iced, and ice it with butter, roſe- water, and ſugar. 

' Oryou may bake them in halves with the bones in,and 
uſe for change ſome grapes, gooſeberries, or barberries, 
with currans or without, and dates in halves, and large 
MICE» 


To flew a Calves Head. 


Firſt boil it in fair water half an hour, then take it up 
and pluck it in pieces, then put it into a pipkin with great 
oyſers and ſome of the broth which boil'd it, (if you 
have no ſtronger) a pint of white-wine or claret, a 
quarter of a pound of interlarded bacon, ſome blanched 
cheſnuts, the yolks of three or four hard eggs cut into 
halves, ſweet herbs minced, and a little horſe-radiſh-root 
ſcraped, fiew all theſe an hour, then ſlice the brains (be- 
ing parboiPd) and firew a little ginger, falt and flower, 
you may put in ſome juyce of ſpinage,and fry them green 
with butter 3 then diſh the meat, and lay the fried brains, 
oyſters, cheſnuts, half yolks of eggs, and lippet it, lerve it 
up hot to the table. | 

To haſh a Calves Head. 

Take a calves-headboil it tender,and let it be through 
cold, then take one half and broil or roaſt it, do it very 
white and fair, then take the other half and lice it into 


| thin ſlices,fry it with clarified butter fine and white,then 


dm a td alta. s ll 


putitina diſh a ſtewing with ſome ſweet herbs, as role- 
mary, tyme, ſavory, falr, ſome white- wine or claret, ſome 


. $00d roaſt mutton gravy. little pepper and nutmegzthen 


take the tongue beipg ready boil'd,and a boil'd piece of in- 
terlarded bacon, ſlice it into.thin ſlices,and fry it in a bat- 
termade of flour,eggs,nutmeg,cream,ſalt,and ſweet herbs 
chopped ſmall, dip the tongue and bacon into the batter, 


then fry them & keep them warm till dinner time, ſeaſon 


L. 2 the 
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the brains with nutmegs,ſweet herbs minced (mall, Galt 
and the yolks. of three or four raw eggs, mix all together 
and fry them in ſpoonfuls, keep them warm, then the 


ſiewed meat heing ready diſh ic, and lay the broiled fide 
of the head on the ſiewed fide, then garniſh the diſh with} 
the fried meafs, ſome ſlices of oranges, and run it ore] 


- with beaten butrer and juyce of oranges, 


To broil 4 Calves Head. 


Take a calves head being cleft and cleanſed,and alſott 


brains, boil the head vexy white and fine, then boiltk 
brains with ſome ſage and other ſweet herbs,as tyme and 
ſweet marjoram,chop and boil them in a bag, being boil! 


put them out and butter them with butter, ſalt,and vin| 
ar.ſerve them ina little diſh by themſelves with fine this] 


ippet< about them. 

Thea broil the head, or toaſt ic againſt the fire, bein 
firſt ſalted and ſcotched with your knife, balte ie wit 
butter, being finely broil'd,bread it with fine manchet,of 


{ine flour,brown it a little and diſh it on a ſauce of gray | 


minced capers,grated nutmeg,and a little beaten butter. 


| 


To bake Lamb. | 
Seaſon Lamb (as you may ſee in page 209.) with nit} 
megs, pepper,and falt,as you do veal, (in page or #) 


you dochickens,in pag. 197,and 198.for hot or cold pi 


To boil a Lambs Head in white broth. 

Take a lambs head, cleave it, and take out the brains, 
then open the pipes of the appurtenances, and waſhao! 
ſoak the mea very clean,ſet ita boiling in fair water, a 
when it boils (cum it, attd put in ſome large mace,whol 
cinamon,ſlic*c dates,fome marrow,and ſalt,and when th; 
; headis boil'd, diſh it upon fine carved fippets, and = 
| | (IF > 


1 
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the diſh with ſcraping ſugar:then firain ſix ox ſeven yolks 
of eggs with ſack or white-wine,and a ladleful of creary, 
put it jntothe broth,and give it a walm on the fire, ſtir it, 
and broth the head, then Jay on the head ſome ſlic't le» 
mon, gooſcherrics, grapes, dates, and large mace. 


To ftew a8 Lambs Head. 

Take a lambs head, cleave it, and take out thebrains, 
waſh and pick the head from the ſlime 6 falth, and ſieep 
it in fair water,ſhift it twice in an hour,as alſo the appur- 
tenances,then (et it a boiling on the fire with ſome ſtrong 
broth,and when it boils ſcum it, and put in a large mace 
or two, ſome capers,quarters of pears,a little white wine, 
ſome gravy, marrow, and ſome marigold flowers; bcing 
finely ſtewed, ſerve it Qn carved ſippets, and broth ir, lay 
on it ſlic't lemon, and ſcalded gooſcberries or barberxies, 


To boil a Lambs Head otherwayzs. 


Make a forcing or pudding of the brains, being boil'd 
& cold cut them intq bits,then mince a lictle yeal qr lamb 
with ſome beef-ſuet,and put to it ſome grated bread,nut- 
meg,pepper,ſalt,ſome {weet herbsmincedſmall,and three 
or four raw eggs, work all together,and fill the head with 
this pudding, being clefe, ſteeped, and after dried in 3 
clean cloth, ſtew it ina ſtewing-pan or between two diſh- 
es with ſome ſirong broth then take the remainder af 
this forcing or pudding, and make it inta balls,put chem 
2 boiling with the head, and add ſome white-wine, a 
whole onion, and ſome flic't pippins or pears, or ſquare 
bits like dice, ſome bits of artichocks, ſage-leaves, large 
mace, and lettice boil'd and quartered, and put in beaten 
butter z being finely fiewed,diſh ic up on ſippets, and pus 
the balls and the other materials on jt, hroih it and run 
It oyer with beaten butter and lemon. . 

L 4 Scion 
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Section IV. 


The rareſt Ways of dreſſing of all mann, 


properly belong to them. 


I. Rated bread and flower. 
(3 


dried, or heat to powder, mixed with the bread. 


and flower, minced ſmall or in powder. 
and ſugar. 


pranges, and the yolks of eggs. 
7. Bread, ſugar, and ſalt mixed together, 


Divers Baſtings for roaſt Meats. © 
1. Freſh Butter. 
2. Clarified (uct. 


and parſley, baſte the mutton with theſe herbs and wine. 
4. Water and alt, 
& Cream 


of Roaſt Meats,either of Fleſh or Foulj 
by Sea or land; with their Sauces tha \ the 


Divers ways of breading or dredging of Meats and Fowl. | 


4..Cinamon,bread,flour,ſugar made fine or in powder, 
5. Grated bread, Fennil-ſeed,coriander-ſeed, cinamon | dill 


'I Ti 


2. Grated bread,and ſweet htrbs minced,and | r0v 


3- Lemon in powder,or orange peel mixt with bread | the 


6. For pigs, grated bread, fl>ur,nutmeg, ginger, pt: * Mu 
per, ſugar z but firſt baſte it with the juyce of lemons 0 | fat, 


| fter 
+ P 
{ fer 
' TOY 
| ſtex 

the 


3. Claret wine,with a bundle of ſage,roſemary, tyms, | 7 


f 


: 


% 


” 

f<) 
«. 

< 


— 
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| 0 Cream and melted butter, thus flay'd pigs com- 
' monly. Ns EOESeT apt | : PE: 

| 6. Yolks of eggs,juyce of oranges and biskets,the meat 

| bcing almoſt roſted,comfits for ſome tine large fowls,asa 


— 


peacock, buſtard, or turkey. - | Os 
| Toroaſt a ſhoulder of Mutton in 8 moſt excellent new wa 
bo with Oyſters and other materials. | 
| Take three pints of great oyſters and parboil them in 
MW  theix own liquor,then put away the liquor and waſh them 
with ſome white-wine, then dry them with a clean cloth 
and ſeaſon them with nutmeg & falt,then ſtuff the ſhoul- 
 der,and lard it with ſome anchoves ; being clean waſhed, 
" | fpitit, and lay it to the fire,and baſe it with white or cla- 
| rt wine, then take the bottoms of ſixartichocks, pared 
pl. | from the leaves ard boild tender, then rake them out of 
the liquor and put them into beaten butter, with the mar- 
;nd } row of fix marrow-banes,ind keep them warm by a fire 
' orin an oven, then put to them ſome flic't nutmeg, falr, 
ed | the gravy of a leg of roaſt mutton,the juyce of two'orans 
| ges, and ſome great oyſters a pint, being firſt parboiPd, 
and mingle with them a little musk or ambergreeſezthen 
0h | diſh up the ſhoulder of mytton,and have a ſauce made for 
 itof the gravy which came from the roaſt ſhoulder of 
ep- | mutton ſiuffed with oyſters, and anchoves, blow off the 
ot | fat, then put co the gravy a little white-wine, ſome oy- 
| ſter-liquor,a whole onion, and (ome fript tyme,and boil 
' lp the ſauce, then put it in a fair diſh, and lay the ſhoul- 
der of mutton on it, and the bottoms of the artichocks 
' round the diſh brims, and put the marrow and the oy- 
. Rers on the artichoke bottoms, with ſome ſlic*c lemon on 
the ſhoulder of mutton, and ſerve it up hot, 


ne, 
- To roaſt a Shoulder of Mutton with Oyſters otberways. 


Take great oyſters, and being opened, parboil _ in 
/ thcig 
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their own liquor, beard them and waſh them in ſome; 
negar, then wipe them dry, and put to them grated ny, 


o 
meg, pepper, ſome broom-buds, and two or three andy} |j 
vts3 being finely cleanſed, waſhed, and cut into littleba] 
the yolk of a raw cgg or two diſfolyed, ſome alt, a lit; 
famphire cut ſmall, and-mingle all cogether,then fluff} 
ſhoulder, roaſt it, and baſte it with ſweet butter, and þ; 
ing roaficd make ſauce with the gravy, white wine,ople} w 
liguar,and ſome oyſters, then boil the ſauce up and blaj gi 
off the far,beat it up thick with the yolk ofan egg ortm} i 
and ſerve the ſhoulder up hot with the ſauce, and fouf ba 
flic'e lemon on it. | 

| Otherways. + / 
The oyſters being opened parboil them in'their liquij 
beard them and wipe them dry,being firſt waſhed out} 
their awn liquor with ſome vinegar, put chem in adilf wi 
with ſome time,{weet marjoram,nutmeg,and lemon-ptk of 
all minced very ſmall, but only the oyſters whole, an w: 
lictle ſalt,and mingle all rogether,then make little hols. mu 
the upper ſide of the mutton,and hill chem wich this conþ anc 
poſition. Roaſt the ſhoulder of mucton,and baſic it wh wi 
butter, (et a diſh under it to fave the gravy that drippet} « 
from it then for the ſauce take ſome of the oyſters, wu} anc 
a whole onion, ftew them together with (ome of theqj on: 
ſier-liquor they were parboil'd in, and the gravy tif the 
dripped from the ſhoulder, (but firſt blow off the fi! 
and boil up all together pretty thick, with the yolk ofs 
egg, ſome verjuyce, the ſlice of an orange, and ſervel® | 
mutton on it hot. we 
- Or make ſauce with ſome oyſters being firſt parboi i 


liquor, a whole onion, a little white-wine, and l 
mace, boil ic up and garniſh the diſh with barb? 


flie*t lemon, large mace, and oyliers. " ou 


in their liquor, put to them ſome mutton gravy, ' ol 


; 
p 
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' Other times for change make ſauce with capers, great 


+ oyſters, gravy, a whole onion, claret-wine, nutmeg, and 
» he juyce of two or three oranges beaten up thick with 
sf ſome butter and falr, .. ns 


To yoaſt a ſhoulder of Mntton without Oyſters. 
Take a ſhoulder of mutton & roaſt it,then make ſauce 
with ſome gravy, claret-wine, pepper, grated nutmeg, 
ſlic't lemon,aud broom-buds, give it a walmjor two,then 


mn} diſh the mutton,and put the ſauce to it,and, garniſhie with 
| barberrics and ſhic't lemon. . * | 


To roaſt a Chine of Mutton either plain or with divers 
ſtuffings, lardings and ſauces. | 
Firſt lard it with lard, or lemon-peel cut like lard, or 


is with orange peel, ſtick here and there a clove, or in place 
pk of cloves tops of rolemary, tyme, (age, wigter-ſavory or 
4 ſweet marjoram,baſte it with butter,and make ſauce with 
#- muttom-gravy, and nutmeg,boil it upwith a little claree 


and the juyce of an orange, and rub the diſh you put ic in 
with a clove of garlick. | 
Or wake ſauce with pickled or green cucumbers flic'e 


| and boil*d in firong broth or gravy; with ſome ſlic*t oni- 


ons, an anchove or two, and ſome grated nutmeg, fiew 


'" them well together, aud ſerve the mutton with it hot. 


Divers Sauces far roaſt Mutton. | 
1- Gravy, capers, ſamphire, and ſalt, and New them 
well together, 
2, Water, onjon, claret wine, flic't nutmeg and gravy 
boil'd up. — 
3- Whole onions ſiewed in firong broth or gravy, 
white-wine, pepper, pickled capers, mace and three or 


four ſlices of a 1cmon. 
4+ mince 


DD TT e_CC Ce CC TITS 
Lo 
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:" ſi Mince a little roaſt mutton hot from the ſpit, and 
add to it ſome chopped parſley and onions, verjuyce o; 
yinegar, ginger,and pepper 3 ſtew it very tender in a pip 


kin, and ferve it underany joynt with ſome gravy of th | 


matton- 


5. Omons,oyſter-liquor,claret,capers, or broom: bud; 


gravy, nutmeg, and ſalt boil'd together. 
6. Chopped parſlcy,verjuyce, butter ſugar, and gray, 
7. Take vincgar,butter,and currans,put them ina pip 
kin with ſweet herbs finely minced,the yolks of two hari 
eggs, and two or three ſlices of the browneſt of the leg| 
mince it alſo, ſome cinamon, ginger, ſugar and falt. 


8. Pickled capers, and gravy, or gravy, and ſamphir| 


cut an inch long, 

..9. Chopped parſley and vinegar. 
10. Salt, pepper, and juyce of oranges. 
I 1. Strained prunes, wine, and ſugar. 


12. White wine, gravy, large mace, and butter thick| 


ned with two or three yolks of eggs. 


Oyſter Sauce. 


13- Oyſter-Iiquor and gravy boild together, wit| 
eggs and verJuyce to thicken it, then juyce of orangeand| 


flices of lemon over all. | 


14+ Onions chopped with ſweet herbs,vinegar,gran| 


and (alt boil'd together. 


To roaſt Veal divers ways with many excellent farſings, Put 


dings,and $ ances, both iu the French, Italian, and Et 
gliÞh foſhione | 
To make a Pudding in a Breaſt of Veal. 


Open the lower end with a ſharp knife cloſe betwe| 


the skin aud the ribs, leave hold enough of the flcth o 


both ſides, that you may putin your hand betweenl'! ' 


rib 


tt. te een. 8 
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ribs,and the skin 3 then make a pudding of grated white- 
bread, two or three yolks of cggs, a little creat, clean 
waſht currans picked and dried, roſe-water, cloves, and 
mace fine beaten.a little ſaffron, ſalt,beef-luet minced fine, 
ſome ſlic*t dates and (ſugar 3 mingle all together, and fiuff 
the breaſt with it, make the pudding pretty Riiff,and prick 
on the (weetbread wrapped in the caul,{pit it and roaſt it; 
then make ſauce with ſome claret-wine, grated nutmeg, 


vinegar,butter, and two or three ſlices of an orange, and 
boil it up, Oc+ : 


To roaſt a Breaſt of Veal otherways. 
Parboil it, and lard it with ſmall lard all over, or the 


| onehalf with lard 3 and the other with lemon-pecl, fage- 
| leaves, or any kind of ſweet herbs; ſpit it and roaſt it, 
| baſte it with ſweet butter,and being roaſted,bread it with 


grated bread, flour, and (alt;make fauce with gravy,juyce 


.þ of oranges, and ſlic*t lemons laid on it. 


Or thus. 


Make a ſtuffing or farfing with a little tninced veal, and 
lome tyme minced, lard, or fat bacon, a few cloves and 
mace beaten,ſalt, and two or three yolks of eggs; mingle 
them all together, and fill the breaſt, ſcuer it up with a 


| Prick or ſcuer, then make little puddings of the ſame ſtuff 
| you ſtuffed the breaſt,and having ſpitted the breaſt, prick 
{ Upon it thoſe little puddings,as alſo the ſweetbreads, roſi 


all together, and baſte them with good ſweet butter 3 be- 


| ng finely roaſted, make ſauce with juyce of oranges and 


lemons, 


I To roaſt a Loin of Veal. 
Spit it, and lay it to the fire,bafic it with ſweet butter, 


| : en ſet adiſh under it with ſome vinegar, twoor three 
age-leaves, and two or three tops of roſemary and 


tyme3 
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| __ let the gravy drop on them, and when the ved; 
finely roafted,give che herbs and gravy a walin or tweg, | 
the fire, and ſerve it under the veal. | 


£ Anather Sauce for a Loin of Veal. ta 
All manner of ſweet herbs minced very ſiriall, if 
yolks of two or three hard eggs minced very ſmall, ; 
boil them cogether with a few currans, a little gn 
bread,beaten cinamon, fugar, and a whole clove or twl 
diſh the yeal on this ſauce, with two or three flicesof 
Orange. 


lt 


— — 


To roaſt Olives on a Leg of Veal. 

Cut aleg of veal into thin flices; and Track them vi 
the back of a knifes then ftrew on them a little (alt, pf 
ted nutmeg, ſweet herbs finely minced, and the yolk 


fome hard cggs minced alfo,grated bread,a little beefly w 

et minced, currans, and ſugar, mingle all together, uf bo 
firew it on the olives, then roul it up in little rouls, tif tor 

.._ them and roul the canl of the veal about them, rap fag 
them, and bafic them with ſweet butcer 3 being roaieh thy 
make ſauce with ſome of the ſtuffing, verjuyce, theguyy tu 
chat drops from them, and fome ſugar, and ſerve thrq do 
lives on it. | fitt 

EDS 02 | | | kog 

To roaſt a Leg or Fillet of Veal: | wil 


meg, ſalt, and the yolks of two'or three raw <ggs, uh egy 
chem with the ſuer, fiuffic and roaſt it; then make fug ful 
with the gravy that dripped from it,blow off the fat,y itt 


Take it and ſiuff it with beef. ſuct, (caloned T Mi 
give it twoor three walms on the fire, and put coit & fr: 


Juyce of two or three oranges. the 
To roaſt Veal in pieces. | | Juz 

Take a leg of veal, and cut it into ſquare pieces # ” _ 

; y e 
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asa hens egg, ſeaſon them with pepper, ſalt, ſome beaten 
cloves, and fennil-ſeed 3 then ſpit them with ſlices of ba- 


| con between every piecez being (pitted, put the caul of 
| the veal about them and roaſt them, then make the ſauce 
' ofthe gravy and the juyce of oranges. Thus you may do 


4 


/ 
Ly 


| 


{ of veal ſweet-breads, and lamb-ſiones. 


| To roaſt Calves Feet. 
| Firſt boil them tender and blanch them,and being cold 
lard them thick with ſmall lard,then ſpit them on a finall 


| fpitand roaſithem, ſerve them with a ſauce made of vi- 
| ficgar, cinamon, ſugar, and butter. 


To roaſt a Calves Head with Oyſters- 
Take a Calves head and cleave it,take out the brains & 
walh them very well with the head,cut out the tongue, & 
boil, blanch, and parboil the brains, as alſo the head and 


4 tongue 3 then mince the brains and tongue with a little 


kage,oyſiers, marrow, or beef-ſuer very ſmall, mix with it 
three or four yolks of raw eggs, beaten ginger, pepper, 


| hutmeg, grated bread, falt, and a little ſack, thisbeing 
| done,then take the catves head, 6c fill it with this compo» 


fition where the brains and tongue lay : bind it up cloſe 
together, (pit it, and (iuff it with oyſters, compounded 


, | with nutmeg, mace,tyme.grated bread, falt, and pepper : 

| Mix all theſe with @ little vinegar, and-the white of an 
i epp, and roul che oyſters m it; ſtuff the head with it as 
| full as you ean, and roaſt it thorowly,ſetting a diſtiunder 
| It to catch the gravy, wherein let there be oyſiers, ſweet 
it & herbs minced,a little white wine and ſlic't nutmegswhen 


the head is roafted;ſet th: difh wherein the ſauce is on the 
coals to liew a little, then put in'a piece of butter, the 
Juyce fan orange, and falt, beating it up thick together, 
iſh the head, and put the fauce to if, and ſerve it hot to 
the table, S eve ® 
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Several Sauces for roaſt Veal. | 

I» Gravy, claret, nutmeg, vinegar, butter, ſugar, ai 
Oranges. | 

2+ Juyce of orange, gravy, nutmeg, and flic't a 
on If. - | 

3. Vinegar and butter. 1 

4+ All manner of ſweet herbs chopped ſmall with! 
yolks of two or three eggs, and boi] them in vincgarhy 
ter, a few bread crumbs, currans, beaten cinzinon, ſy 
and a whole clove or two, pat it under the veal, withl 
ces of orange and Jemon about the diſh. 

5, Claret ſauce, of build carrots, and boilPd quin 
ſtamped aad lirained, with lemon, nutmeg, pepper, wi} 
vinegar, ſugar, and verjuyce, boil'd to an indiffe 
height or thickneſs, with a few whole cloves. 


To roaſt red Deer. 


Take a fide, or half hanch, and either lard them i 
ſmall lard, or ſtick them with cloves; but parboilt 
before you lard them, then ſpit and roaſt them. 


} 
1 
F 
. 


| Sauces for red Deer. 
1. The gravy and ſweet herbs chopped (inall a} 
boil'd together, or the gravy only. | 
2+ The juyce of oranges or lemons, and gravy. | 
3- A Gallendine ſauce made with ftrained bread,viti 
gar, Claret wine,cinamon,ginger,and ſugar 3 ſtrain it, 
being finely beaten with the fpices boil it up withal 
whole cloves and a fprig of roſemary. | 
| . 4+ White bread boil'd in water pretty thick with 
ſpices, and put to it lone butter, vinegar, and ſugar. 
If you will fuff or farſe any veniſon, ſtick them WF 
roſemary, tyme, ſayory, or cloyes, or 6lfe with all m_ 


F 
L 
'” 
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— of fweet herbs, minced with beef-ſuer, lay the caul over 
the fide or half hanch, and fo roaſt it. 
To roaſt Pork with the Sauces belonging to it. 

Take a chine of Pork, draw it with ſage on both ſides 
being firſt ſpitted, then roaſt itz thus you may dof any 
other Joynt, whether Chine, Loin, Rack, Breaſt, or 
Spare-rib, or Harſlet of a bacon hog, being ſalted a nighe 
| ortwo, 

|  Samces. 

1+ Gravy, chopped ſage, and onions boil'd cogether 
with ſome pepper- bes 

2. Muſtard, vinegar, and pepper. _.. 

. 3. Apples pared, quartered, and boil'd in fair watery 
"| with ſome ſugar and butter. | 
4. Gravy, ontons, vinegar, and pepper. 


To roaſt Pags divers ways with their different Sauces. 


To roaſt a Pig with the Hair on. 


| Takea pig and draw out his entrails or guts, liver and 
| lights, draw him very clean at vent, and wipe him, 
; Gut off his feet,truſs him, and prick up the belly cloſe, ſpit 
It, and lay it to the fire,but ſcorch it not, being a quarte® 
{ roaſted,the skin will riſe up in blifters from the fleſh; then 
' with your knife or hands pull off the skin and hair, and 
* , + being clean flayed,cut ſlafhes down to the bones, batte it 
4 With butter and cream, being but warm, then bread it 
| with grated white bread, currans, ſugar, and falt mixed 
; together, and thus apply baſting upon dregging ill the 
body be covered an inch thick; then the meat being 
throughly roaſted, draw it ad ſerve it up whole, witt! 
.# Tauce made of wine-vinegar, whole cloves; whole cine- 
* Mon, and ſugar boil'd to a (yrrup: 
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Em... 1 


Otherways. 

You may tnake a pudding in his belly, with grate} 
bread and ſome (weet herbs minced fmall,a little beef fy 
et alſo minced, two or three yolks of raw eggs, grate 


a enad 


itor bread it with flower, bread, ſugar, cinamon, fl; 


nutmeg, &c. | 
To dreſs a Pig the French way. 


n-1tmeg, lugar, cuzrans, cream, ſalt, pepper, &c. Dredgf 


Take and ſpit it, the Pig being ſcalded and drawnauf 


lay it down to the tire,and when thePig is through wan} 
take off the skin, and cut it off the ſpit, and divide iti 
to twenty pieces, more or le(s, (as you pleaſe) then tif 
ſome white wine, and ſome ſtrong broth, and ſtewi 
therein with an onion or two minced very ſmal], an 
ſome ſiripped tyme, ſome pepper, grated nutmeg, au 
two or three anchoves, ſome elder vinegar; a little butte, 
and ſome gravy if you have it; diſh it up with the fan: 
liquor it was ftewed in, with ſome French bread in lis 
under it, with oranges, and lemons vpon it. 


 Toroaſt a Pig the plain way. 

Scald and draw ir, waſh it clean, and put ſome ſapei 
the belly, prick it up, and ſpit ic, roaſt it and baſte it wit 
butter, and (altitz being roaſted fine and criſp, mik 
Gauce with chopped ſage and currans well boil'd in vine} 


gar” 


*d bread, the brains, ſome barberries, and le 
a walm or two, and ſerve the Pig on tif 
'e beaten butter, 


-oaſt a Pig otherways. 
1d draw it, then mince ſome (wet 
.uny-royal, and roul it upin abi 


= wy a, me, 


ir water, then put to them the gravy of che Pj 


PID ,c- mw aa ac . : 5 bs 


| 
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with ſome butter, prick it up in che pigs belly and roaſt 
him being roaſted, make ſauce with butter, vinegar, the 
brains, and ſome batberries. 


Otherways. 

Draw out his bowels, and flay it but only the head, 
truſs the head looking over his back 3 and fall his belly 
with a pudding made of grated bread, nutmeg, a little 
minced beef-ſuet, two or three: yolks of raw eggs, ſalt, 
and three or four ſpoonfuls of good cream, fill his belly 
and prick it up, roaſt it and baſte it with yolks of eggs3 
being roaſted, wring on the juyce of a lemon, and bread 
it with grated bread, pepper, nutmeg, falr, and ginger, 
bread it quick with the bread and ſpices. 

Then make ſauce with vinegar, butter,and the yolks of 
hard eggs minced, boil thein together with the gravy of 
the Pig, and ſerve it on this ſauce. 


T1 roaſt Hares with their ſeveral fluffings and ſauces. 

Take a hare, flay it, (et it, and lardic with ſmall lard, 
flick it with cloves, and make a pudding in his belly with 
grated bread, grated nutmeg, beaten cinamon, falr, cur- 
rans, eggs, crearh, and ſugar; make it good and fiiff, fill 
the hareand roaſtit: if you would have the pudding 
green, put Juyce of ſpinage, if yellow, ſaffron. 

Sauce. | 

Beaten cinamon,nutmeg,ginger,pepper, boiFd prunes, 
and currans ſtrained, musketied bisket-bread beaten into 
powder, ſugar; and cloves, all boiPd up as thickas water 
grewel, :-- 


: To roaſt a Hare with the thin ons | 
Draw a hare (that is, the bowels out of the body) 
Wipc it clean, and make farfing or ſtuffing of all m—_ 
3 M 2 0 
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Otherways. | 

You may tmake a pudding in his belly, with grate 
bread and ſome ſweet herbs minced ſmall,a little beef @þ 
et alſo minced, two or three yolks of raw eggs, gntaf 
n-1tmeg, ſugar, cuzrans, cream, ſalt, pepper, &c. Dredyf 
it or bread it with flower, bread, ſugar, cinamon, fl 
| 


nutmeg, O©c. 
To dreſs a Pig the French way. 


Jay it down to the tire,and when thePig is through wan 
take off the skin, and cut it off the ſpit, and divide iti 
to twenty pieces, more or leſs, (as you pleaſe) then til 
ſome white wine, and ſome ſtrong broth, and ftewi 
therein with an onion or two minced very ſmall, an 
ſome ſiripped tyme, ſome pepper, grated nutmeg, ail 
two or three anchoves, ſome elder vinegar; a little butte, 
and ſome gravy if you have it; diſh it up with the fan: 
liquor it was ſtewed in, with ſome French bread in fl: 
under it, with oranges, and lemons upon it. 


Take and ſpit it, the Pig being ſcalded and new | 


 Toroaſt a Pig the flain way. 

Scald and draw if, waſh it clean, and put ſome ſageii 
the belly, prick it up, and ſpit it, roaſt it and baſte it wit 
butter, and faltit; being roaſted fine and criſp, mult 
Gauce with chopped ſage and currans well boil'd in vie 


eee eta ths 


gar” *r water, then put to them the gravy of the Py | 


: d bread, the brains, ſome barberries, and (i 
LOS. :a walm or two, and ſerve the Pig on ti 
_Hucew: — Ve beaten butter, 


£5 *oaſt a Pig otherways. 


Takea Pig, 1d draw it, then mince ſome (wed 


bs, cither (ay -uny-royal, and roul it up in ab#} 


 — 


wil 


| 
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with ſome butter, prick it up in the pigs belly and roaſt 
him; being roaſted, make ſauce with butter, vinegar, the 
brains, and ſome barberries. 


Otherways. 

Draw out his bowels, and flay it but only the head, 
truſs the head looking over his back z and fill his belly 
with a pudding made of grated bread, nutmeg, a little 
minced beef-ſuet, two or three yolks of raw eggs, falc, 


 andthree or four ſpoonfuls of good cream, fill his belly 


and prick it up, roaſt it and baſic it with yolks of eggs 
being roaſted, wring on the Juyce of a lemon, and bread 
it with grated bread, pepper, nutmeg, (alt, and ginger, 
bread it quick with the bread and ſpices. 

Then make ſauce with vinegar, butter,and the yolks of 
hard eggs minced, boil them together with the gravy of 
the Pig, and ſerve ic on chis ſauce. 


T» roaft Hares with their ſeveral ſtuffings and ſauces. 

Take a hare, flay it, ſet it, and lardic with ſmall lard, 
lick it with cloves, and make a pudding in his belly with 
grated bread, grated nutmeg, beaten cinamon, fſalr, cur- 
rans, eggs, cream, and ſugar z make it good and fiift, fill 
the hareand roaſt it: if you would have the pudding 
green, put juyce of ſpinage, if yellow, ſaffron. 

| $ auce. : 

Beaten cinamon,nutmeg,ginger,pepper, boiPd prunes, 
and currans ſtrained, musketied bisket-bread beaten into 
ant ſugar; and cloves, all boiPd up as thickas water- 
grewel, -- - 


: 'Toroaſt a Hare with the thin on. | 
| Draw a hare (thatis, the bowels out of the body) 
Wipe it clean, and makea farfing or ſiuffing of all _— 
$ M 2 O 
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ot tweet herbs, as tyme, winter-lavory,lweet Marjong,! 
and parflcy,mince them. very (mall,and roul them in one; 
butter, make a ball thercof, and put ir in the belly of thi 
hare,prick it up cloſe, and roaſt it with the skin and hi} 
on it, baſte it with butter, and being almolt roaſted fly} 


off the skin and flick a few cloves on the hare \ breadit 


with five grated manchet, flower, and cinamon, breadit 


good and thick, froth it up, and diſh it on ſauce maded 


gratcd bread,clarct-wine, wine- vinegar,cinamon,ginge,| 


lugar, and -barberries, boil it up toan indifferency. 


Several Sauces belonging'to Rabits. 
7. Beaten butter,and rub the diſh with a clove of gu 
lick. 


2. Sage and parſley minced,roul it in a bail with fone| 


buicer, and fill the belly with this (tufhing. = 

3. Beaten burrer with lemon and pepper. 

4+ In the French faſhion, onions minced ſmall andfii 
£d, and minglcd with muſtard and pepper. | 

5- The rablt bcing roalted, waſh che belly with chegre 
vy of mutton, and add to it a flice or two of lemon, 


To roaſt Woodeocky in the Engliſh Faſhion. 


Firſt pull and draw them, chen being waſht and tub 


roali them, bafte them with butter, and ſave the gr1)} 


then broil toaſts and butter them; being roaſted, br 
them wich bread and flower, and ſerve them in a cle] 
diſh on the toaſt and gravy. 
 'Otherways ittthe French Faſhion. 

Being new and freth killed chat day you uſe them,pil: 
tru(s, and lard them with a broad piece of lard or bis; 
pricked over the breaſt: being roafted, ſerve thew 
_ broi}'d toaſ},put in verjuyce, oz the juyce of orange Wi} 
the gravy, and warmed on the fire. A 
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' Or being ſiale,draw them,and put a clove or twoin the 
bellies, with a piece of bacon. 


- | To ro1ft a Hen or Pullet- 
wo | . Take a Pullet or H:n full of cggs,draw it and roaſt it 3 


being roaſted break it up, and mince the brauns in thin 


ed ſlices, fave the wings whole,or not mince the brauns,and 
gn ſcavetberump with the legs wholez fiew all in the gra- 
1 


vy and a little (alt. 

Then have a minced lemon, and put it into the gravy, 
diſh the minced meat in the midſt of the diſh, and the 
Jun thighs, wings,and rumps about it. Garniſh the diſh with 
. | oranges and lemons quartered,and ſerve them up covered. 


lone ' Sauce with Oyſters and Bacon. 
Take Oyſters being parboil'd and clenged from the 
TI grunds, mingle them with pepper, ſalt, bcacen nutmeg, 
time, and ſweet marjoram, filkthe Pullets belly,and roaſt 
it, as alſo two or three ribs of interlarded bacon, ſerve it 
bf] in two pieces in the diſh with the pullet; then make ſauce 
of the gravy, ſome of the oyſter liquor, oyſters and juyce 
| of oranges boil'd together, take ſome of the oylters out of 
the pullets belly, and lay on the breaſt of it, chen put the 
(auce to it with ſlices of lemon. 


Sauce for Hens or Pallets toprepare them to roaſt, 

Take a puller, or hen,if lean,lard it,if fat, not 3 or lard 
either fat or lean with a piece or ſlice of bacon over it,and 
a Piece of interlaxded bacan in the belly, ſeaſoned with 
nutmeg, and pepper, and ſiuck with cloves. 

Then for the ſauce take the yolks of fix hard eggs min- 
ced (mall, put to them white-wine, or wine vinegar, buc- 
ter, and the gravy of the hen, juyce of orange, p«pprr, 
ſalt, and if you pleaſe adJ thereto muliard. 
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Several atber Sauces for roaſt Hens. 
1+ Take beer, ſalt, the yolks of three hard eggs minced | 
ſmall, grated bread, three or four ſpoonfuls of gravy; 
and being almoſt boil'd, put in the juyce of two or thre: | 
oranges, ſlices of alemon and orange, with lemon-pee| | 
ſhred ſmall. | 

2. Beaten butter with juyce of lemon or orange, white | 
or claret wine. | 

3. Gravy and claret wine boil'd with a piece of ano. 
nion, nutmeg, and falt, ſerve jt with the ſlices of oran-j 
ges or lemons, or the juyce in the ſauce. | 

4+ Orc with oyſter-liquor, an anchove or two,nutmey, f 
and gravy, and rub the diſh with a clove of garlick, |} 

5+ Take the yolks of hard eggs and lemon peel,minc | 
them very ſmall, and fiew them in white-wine, (alt, and | 
the gravy of the fowl. 25 | 


Several Sances for roaſt Chickens- 
1- Gravy, and the juyce or flices of orange. 
2+ Butter, verjuyce, and gravy of the chicken, &} 
mutton gravy. 4 
3+ Butter and vinegar boild together,put to it a little | 
ſugar, then make thin ſops of bread, lay the roaſi chicke | 
on them, and ſerve them up hot. ; 
4+ Take ſorrel,waſh and ſiamp ic,then have thin ics ! 
of manchet, put them in a diſh with ſome vinegar,ſtrais | 
ed (orre], ſluga r, ſome gravy, beaten cinamon, beaten but: # 
ter,and fome ſlices of orange or lemon, and-ſirew there | 
pn ſome cinamon and ſugar, | 
5. Take ſlic't oranges,'and put to them a little white | 
wine, role- water, beaten mace, ginger, fome(ugar, and | 
butter 3 ſet them on a chafing diſh of coals and ſtew theni þ 
then have (ome ſlices of manchet round the diſh hoch 
| Carved, 


| 


'| 
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carved,and lay the chickens being roaſted on the ſauce. 
6. Slic't onions, claret wine, gravy, and (alt boil'd up. 


Sauces for roaſt Pigeons or Doves. 

1. Gravy and juyce of orange. 

2. Boil'd parſley minced, and put amongſt ſome but- 
ter and vinegar beaten vp thick. 

3. Gravy, claret wine, and an onion ſtewed together, 
with a little (alt. | | 

4+ Vine-lcaves roaſted with the Pigeons minced and 
put in claret-wine and falr, boil'd together, ſome butter 
and gravy. - 

5. Sweet butter and juyce of orange beat together,and 
made thick . 

6. Minced onions boil'd in clarct wine almoſidry,then 
put to it nutmeg, ſugar, gravy of the fow], and a little 


pepper. 
7. Or gravy of the Pigeons only. 


Sauces for all manner of roaſt Laud: Fowl, as Turkey, Bu- 
ftard, Peacock, Pheaſant, Partridge, &c. | 
I. Slic't onions being boil'd, ſtew them in ſome water, 
ſalt, peppcr,ſome grated bread,and the gravy of the fowl. 
2. Take ſlices of white-bread and boil them in fair 
water with two whole onjons, ſome gravy, half a grated 
nuttneg, 'and a little ſalt; ſtrain them together through a 
ſirainer,and boil it upas thickas water grewel3 then add 
to it the. yolks of two eggs diſſolved with the juyce of 
two oranges, Oc. 
3+ Take chin flices of manchet, a little of the fow), 
ſome ſweet butter, grated nutmeg,pepper, and ſalt 3 ſtew 
all together, and being ſiewed, put in a Icmon minced 
with the peel. 
4-Onions ſlic*t and boil'd in fair watergand a little falr, 
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a few bread crumbs beaten, pepper, nutmeg,three poon- 
ful of white wine,and ſome lemon: peel finely minced,and 
boiPd all together ; being almoſt boil'd put in the juyce 


of an orange, beaten butter, and the gravy of the fow|, 


- Starop (mall nuts to a palic, with bread, nutmeg, 
pepper, (affron,cloves, juyce of orange, and itrong broth, 


firain and þoil them together pretty thick. 


6. Q-ince,prunes,currans,and raiſfins,boid, muskefied 


biskee Ramped and (trained with white wine, roſe vine- 
ar, nutmeg, cinamon, cloves, juyce of oranges and (u- 
gar, and boil it not too thick, Ds 
7- Boil carzots and quinces, ſirain them with roſe vi- 
negar, and verjuyce, ſugar, cinamon, pepper, and nut- 
meg, bojd with a few whole cloves, and a little mwk 
8. Take a manchet, pare off the cruſt and ſlice it, then 
boil it in fair water, and heing boild ſomewhat thick 
put in ſome white wine, wine vinegar, roſe, or elder vi 
pegar, ſome ſugar and butter, &*c. | 
9. Almond-paſte and crumbs of mancher,ftamp them 
together with ſome ſugar, ginger, and (lr, firain them 
ow grape-verjuyce,and juyce of oxanges 5 boil it pretty 
gnick. © 2 OT 


Sauce for g finbble or fat Gooſe. 


1. The Goole being ſcalded, drawn, and truſi, put 
handful of falt in the belly of it, roaſt it, and make ſauce 
with fowr apples flic*t,and boil*d in beer all to maſh,then 
put to it ſugarand beaten butter. Sometimes for variety 
add barberries and the gravy of the fowl. 

_ 2. Roaſt fowr applesor pippins, ſtrain them, and put 
to them vinegar, ſugar, gravy; barberries, grated bread; 
hcaten cinamon, muſtard, and boil'd onions ſtrained and 


pat to £. + 


Sauces 


m—_ 


| 


: 
| 


| landess, and boil it as thick as water grewel, 
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Sauces for a young ſtubble Gooſe. 

Take the liver and gizzard, mince it very ſmall with 
ſome beets, {pinage,(weet herbs, lage,falr, and ſome min- 
ced lard z fill che belly of the gooſe, and ſow up the rump 
orvent, as alſo the neck roatt it, and being roatted, take 
out the farfing and put it in a diſh,then add to it the gra- 
yy of the goole, verjuyce, and pepper, give it a walm on 
the fire, and ſerve it with this ſauce in a clean diſh, 
| The French ſauce fora gooſe is butter, muliard, ſugar, 
vinegar, and barberries. 


Sauce for a Duck, 
Onions ſlic*t and carrots cut (quare like dice, boil'd in 
whice- wine, ſtrong broth, ſome gravy,minced parſley ſa- 
vory chopped, mace,and butter 3 being well ſtewed coge- 


« | ther, it will ſerve for divers wild fowls, but moſt proper 


for water fowl. 


Sauces for Duck and Mallard in the French fafbion. 


1+ Vinegar and ſugar boil'd toa fyrrup, with two or 
three cloves, and cinamon, or cloves only, 

2 Oyſter liquor, gravy of the fowl, whole onions 
boil*d in it, nutmeg, and an anchove. If lean, farſe and 
lard them. 


Sauces for any kind of roaſt Sea Fowl, as Swan, Whopper, 
' Crane, Shoveler, Hern, Bittern, or Geeſe. 

Makea gallendine with {ome grated bread, beaten ci- 
namon, and ginger, a quartern of ſugar, a quart of claret 
wine,2 pint of wine vinegar,fſirain the aforclaid materials 
and boil them in a skillet with a few whole cloves; in the 
boiling (tir it with a fprig of roſemary, add a little red 


Green 


— 
| —— 
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Green Sauce for Pork, Goſlings, Chickens, Lamb, or Kid, | : 
Stamp ſorrel with white-bread and pared pippins in; 
ſione or wooden mortar, put ſugar to it, and wine vir 
gar, then ſtrain it thorow a fine cloth, pretty thick, diftif 
in ſaucers, and fcrape ſugar on it. 
Otherways- wo 
Mince forel and ſage, and Ramp them with bread, th} ;, 
yolks of hard cggs, pepper, ſalr,and vinegar,buc no ſug 
af all. : 


Or thus. © the 
Juyce of green wheat, lemon, bread, and ſugar. | jy 


To make divers ſorts of Vinegar. 


Take good white-wine, and fill a firkin half full, o 
Icfler veſſel, leave it unſiopped, and fer it in ſome 


place in the fun, or on the leads of a houſe, or gutter. | 1 
If you would defire to make vinegar in halte,put lon (ey, 

ſalt,pepper, ſowr leven mingled together, and a hot ii and 

ſiop it up and let the Sun come hot to it. . * wh 
If more ſpeedy, put good wine into an earthen potyy old 

pitcher,fiop the mouth with a piece of paſte,and putit 

abra{s pan or pot, boil it half an hour, and it will gr 

ſowr. 


Op not boil it, and put into it a beet root, medlars, ſt in 1 
vices, mulberries,unripe flowers,a ſlice of barley breadiif Day 
out of the oven,or the bloſſoms ofſervices in their ſeal! 
dry them in theſun in a gla(s veſſel in the manner of 
vinegar, fill up the glaſs with clear wine vinegar, whit} * 
claret wine, and (et it in the ſun, or in a chimney by i and 
=. ries 


To make Vinegar of corrupt Wine. 
Boil it,and ſcum it very clean,boil away one third pl T 


Pe 
[4 
L0 
* 
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- theoput itin a veſſel, pur to it ſome charnel,fiop the veſ- 


Kid} (1 doſe, and in a ſhort time it will prove good vinegar. 


To make Vinegar otherways- 
Take fix gallons of ſtrong ale of the tir{i running, ſer it 
| abroad to cool, and being cold put barm to it,and head it 
very thorowly 3 then run it up ina firkin, and lay itin 
the ſan,then take four or five hand{uls of beans,and parch 
them on a fire-ſhovel, or pan, being cut like cheſnuts to 
| roaſt,put them into the vinegar as hot as you can,and ſtop 
the bung-hole with clay 3 but firſt put in a handful of rye 
+ | Leven, then Grain a good handful of falt, and put in alſo; 
- letir ſtand in the ſun from May to Aug/t, and then take 
It away | 


Roſe Vinegar. 

Keep Roſes dried,or dricd Elder flowers, put them into 
ſcyeral double glaſſes or fione bottles, write upon them, 
and ſec them in the (un, by the fire, orin a warm oven 
when the vinegar is out, put in more flowers, put out the 
F old, and fill them up with the vinegar again, 


Pepper Vinegar. 
Put whole pepper in a fine cloth, bind it up andÞut it 
in the veſſel or bottle of vinegar the ſpace of eight 
| Days. 


Vinegar for Digeſtion and Health. | 
- Takeeight drams of Sea-onions, a quart of vinegar, 
ji and as much pepper as onions, mint, and Juniper-ber- 
ries. 


To make ftrong Wine V. inegar into Balls. 


po! Take bramble baxries when they arc half ripe,dry ou 
id ana 
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and make them into powder,with a little firong vineg! 
make little balls, and dry them in the ſun, and wheny 
will uſe them, take wine and heat ic, put in ſome of 
ball or a whole one,and it will be turned very ſpeedilig 
to ſirong vinegar. = 


To make Verjuyce. 


Make crabs as ſoon as the kernels turn black, and 
them in a heap to ſweat, then pick chem from fialks 
xottenneſs3 and then in a long trough with ſtamp 
beetles ftamp them to maſh, and make a bag of c 
hair-cloth as ſquare as the preſs; fill it wich fa 
crabs, and being well preſſcd, put it up in a clean bartd 
hogs head. 


To make Miuflard divers ways. 


- Have good (ced, pick it, and waſh it in cold w: 
drain ir,and rub itdry in a cloth very clean; then bat 
ina mortar with ſirong wine- vinegar; and being 
beaten, ſirain it and keep it cloſe covered. Or grindit 
a muſtard quern, or a bowl with a cannon bullet. 


Otherways. 

Make it with grape-verjuyce, common-verjuyce,l BS 
beer, ale, butter, milk, white-wine, claret, or jujh 
cherries. 


Muflard of Dijon, or French Muſtard. ;_ 
The ſeed being cleanſed, Namp it in a mortar with! 


negar and honey, then take eight cunces of ſeed, ! 
ounces of cinamon, two of honey, an1 vinegar 504 


—_— 


137 
; a5 will ſerve, good muſtard not too thick, and keep it 
| cloſe covered in little oyier-barrels. 
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1b To mate dry Muſtard very pleaſant in little Loaves or 


Cakes to carry in ones Pocket, or to keep dry for uſe at 
any tame. | 


Take two ounces of ſeamy,half an ounce of cinamon, 
and beat them in a mortar very tine with a little vinegar 
and honey, make a perfect palie of it, and make it into 
Jittle cakes or loaves, dry them in the ſun or in an oven, 
and when you would uſe them,diflolve half a loaf or cake 
with ſome vinegar, wine, or verJuyce. 
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Section V. 


The beſt way of making all mann 

of Sallets. | 
, 
h 0 
To make a grand Sallet of divers Componuds. . 
Ake a cold roaſi capon and cut it into thin li} þy 
{quare and finall;(or any otber roatt meat,as ch Jj 

en, mutton, veal, or neats tongue) mingle with ital 

minced (aragon and an onionzthen mince lettice as/ 

as the capon, mingle all together, and lay it in the ni 

of a clean ſcowred diſh. Then lay capers by hemlclf of 
olives by themſclves,ſamphire by it ſelf, broom buds, pf ne 
led muſhrooms, pickled oyſters, lemon, orange, rilf lot 
almonds, blew: tigs, Virginia Potato, caperons, cru fin 
peaſe, and the like, more or lefs, as occaſion ſerves F in 
them by themſelves in the diſh round the meat inpar all 
ons. Then garniſh the diſh ſides with quarters of oh ce: 
| £65, and lemons, or in ſlices, oyl and vinegar beaten} my 
gether, and poured on it over all. | be 
. On fiſh days,a roaſt, broil'd, or boil'd pike,bonedf tic 

| being cold, lice it as abovelaid, 

An»ther way for a grand Sallet. 

Take the buis of all good (allet herbs, capers, 4} «lt 
railins, a\n:onds,currans, figs,oravgado. Then fiti0 ” 


lay it in a large diſh, the herbs being fincly pick 
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- waſhed;ſwing them in a clean napkin3 then lay the other 
- materials round the diſh, and amongſt the herbs ſome of 
{ all the foreſaid fruits,ſome fine ſugar,and on the top flic'c 
| lemon,and eggs ſcarce hard cut in halves, and laid round 
þ the (ide of the diſh,and ſcrape ſugar over allz or you may 
F hy every fruit in partitions ſeveral. 


Otherways. 


| Diſhfirſt round the centre ſlic't figs, then currans, ca- 

pers, almonds, and raiſins together 3 next beyond that, 
olives, beets, cabbidge-lettice, cucumbers, or ſlic*t lemon 
carved 3 then oyl and vinegar beaten together,the belt oyl 
| you can get, and ſugar or none,as you pleaſe; garniſh the 
# brims of the diſh with orangado, flic't lemon jagged» 0- 
F lives fuck with ſlic*c almonds, ſagar or none. 


* Another grand Sallet. | 
if Take all manner of knots of buds of {allet herbs, buds 
{ of pot- herbs, or any green herbs, as ſage, mint, balm, bur- 
net, violet-leaves, red coleworts ſtreaked of divers fine co- 
lg lours,lettice, any flowers,blanched almonds,blue figs, rai- 
4 ſins of the ſun,currans,capers,olives3 then diſh the fallet 
# ina heap or pile, being mixt with ſome of the fruits, and 
all finely waſhed and ſwung in a napkin, then about the 
4 centre lay firſt ſlic*t figs, next capers and currans, then al- 
| monds and raiſins, next olives, and laſtly either jagged 
| beets, jagged lemons, jagged cucumbers, or cabbidge-let- 
# tice in quarters,good oyl and wine vinegar,ſugar or none. 


_Otherways- 
The youngeſt and ſmalleſt leaves of ſpinage,the ſmall- 


4 elt alſo of ſorrel, well waſhed currans,and red beets round 


the centre being finely carved, oyl and vinegar, and the 
f diſh garniſhed with 1:mon and beets. 
4 Other 
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Other Graud Sallets. | 
Take green purſlain and pick it leaf by leaf, waſh it uf 4 
ſwing it 16 a napkin then bcing diſhed in a fair clean diff p11, 
and finely piled up in a heap in the midi of it lay ronff yj 
about the centre of the faller pickled capers, currans, uff ;« q, 
raiſins of the ſun, waſhed, picked, mingled,and laid ron jr; 
itz about them ſome carved cucumbers 1n lice 4, 
halves, and laid round alſo. Then garniſh the diſh bra ;y, 
with borage, or clove: jelly-flowers. Or otherways git 
jagged cucumber-pcel:, olives, capers, and raifins of t 


_ 


fun, then the beſt ſallet-oy] and wine-vinegar. = Br 
then 
Other: Grand Sallets. and p 


hnely 
buds 
Quart. 
creſſe: 
the di 


All forts of good herbs,the little leaves of red (age, ti 
ſmalleſt leaves of forrxel, and the leaves of parllcy pick 
very (mall, the youngeſt and fmalleti leaves of ſpiny 
ſome leaves of burner, the ſmallef} leaves of lertice,wit 
endive and charvel ail finely picked, waſhed,and ſwurg 
a ſtrainer or clean napkin,and well drained fromthe 
ter; then diſh it in a clean ſcowred diſh, and about T,; 
centre, capers, currans, olives, lemons carved and {lcÞfome | 
boild beet-roots carved and ſhic't, and diſhed roundlfgle th, 
ſo with good oyl and vinegar. flie wi 
clean ( 
then ſc 
| ; Or nor 

Tke corn-fallet, ramipons, Alexander-buds, pivi”orang, 
muſhrooms, and make a faller of them , then lay theAFaf the 
fallec through the middle of the diſh from fi le to lidedffeapers, 
on the other ſide rampons, then Alexander- buds,a} 
the other four quarters muſhrooms, falt over all, 9} Bei; 
good oyl and vinegar to its R lung 


A good Sallet atherways. 


LA yeY 


—_ —__ 
— 


| Other grakd $ let. : 

| Take the tenidereſt, ſmalleſt, and yo-wgeſt ellickſander- 
08 buds, and ſmall ſallet or young lettice mingled together, 
being waſhed and picked, with ſome capers. Pilc ic or lay 
it flat in the diſh, firſt lay about the centre, olives, capers, 
 ditrans,and about thoſe carved oranges and lemons, or in 
acroſs partition-ways, and falt, run oyl and vinegar ove? 

WT all; 


| Otbermays. | : | 

Boil'd parſnips in quarters laid round the diſh. and in 
the midſi ſome (mall (aller, or water crefles tively waſhed 
and picked, on the watet creſſcs ſome little imall 1:reice 
finely picked and waſhed allo, then ſome cllickiander- 
J buds in halves, and ſome in quarters, and between the 
7 quartersof the parſnips, ſome ſmall lettice, ſome warer- 
ciefſes and ellickfander- buds, oyl and vinegar, and round 
i the diſh ſome ſlices of parſnips. 


| Another evand Sallet. : 

Take ſinall aller of all good fſallet herbs, then mince 
ſome white cabbidge leaves, or ſtriked coleworts, min- 
ple them amonelit the ſmall Gallet, or ſome Illy-flowers 
flit wichapin; then tirft lay ſome minced cabbidge in a 
Clean ſcowred diſh, and the minced (aller round about it 5 
then ſome well waſhed and picked capcrs.currans,olives, 
or none 3 then aboat the reft, a round df boiÞ'd red beets; 
* Foanges, or lemons carved; Fo: the.garniſh of the brim 
"Fof the diſh, boil'd colliflowers, carved lemons, beets, and 


Es capers, | 
ny Sallet of Scurviy gr aſs. 


8 Being finely pi-.ke'd hort, we: to3ked Ty je. water, 6 
of 7928 dry, dith ic cound in « tiac clean dill, wich capers 
N and 
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and currans about it, carved lemon and orange row ©," 
that, and eggs upon the centre not boil'd too hard, x 
parted in halves, then oyl and vinegar; over all (crapy 
ſugar, and trim the brim of the diſh. ” 


A grand Sallet of Alexander-buds. coſt 

Take large Alexander: buds, and boil them in fairy 
ter after they be cleanſed and waſhed, but firfi let thei 2 
ter boil,then put them in,and being boiPd, drain then 
a diſh bottom or in a cullenderz then have boil'd caxf 
and currans, and lay them in the midlt of a clean fcom . 
diſh, the buds parted in two with a ſharp knife, and h p _ 
round about upright, or one halt on one fide, and they, 
ther againſt it on the other tide, fo alſo carved leng __ 
ſcrape on ſugar, and ſerve it with good oyl and win 6 
negar. 


___ Other grand Sallets of Watercreſſes. Pi 

Being finely picked, waſhed and laid in the middl lf ome 

clean diſh with flic*t oranges and lemons finely cinff nore 

one againſt the other, in partitions or round the di 

with ſome Alexander-buds boil'd or raw, currans,capt 
Oy], and vinegar, ſugar, or none. I 

« wa 

Agrand Sallet of pickled capers. up ow 

Pickled capers and currans baſted and boil'd togeldy 2, 

diſhed in the middle of a clean diſh, with red beetsblff cloves 
and jagged, and diſhed round the capers and currws} them, 


alſo jagg'd lemon, and ſerve it with oyl and vineguy 3. 
and p1 

To pickle Samphire, Broom-buds, Kitheys, Crucifi fe 
Peaſe, Purſlane, or the likes 4 

Take Samphire, and pick the branches from the and ( 
leaves or firaws, then lay it ina pot or barrel,and mil 6. 


ſtrong brine of white or bay-ſalt, in the boiling { 4 Uinc 
| cd 
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ous 1e4n; being boil'd and cold put it co the fagiphire, cover 
uy + and keep it for all the year, and when you have any oc- 
ws Gon to uſe it, take and boil it ih fair water, but firſt let 
the water boil before you put it in, being boiPFd and be- 
come green, let it cool, then take it out of the water, and 
putit in alicele bain or double viol with a broad mouth, 
put irong wine vinegar to it,cloſe it up cloſe and keepit. 


| Otherways. 

4 Pat ſamphire in a braſs pot that will contain it, and 
T putto it as much wine-vinegar as water, but no (alt; ſet 
it overa charcoal-fire, cover it cloſe, and boil it till it 
become green,” then put it up in a barrel with wine-vine« 
gar cloſe on the head, and keep it for uſe. _ 


To pickle Cucumbers. 
Pickle them wich alt, vinegar, whole pepper, dill-ſced; 
ſome of the ſtalks cut, charnel, fair water, and ſome fica- 
a more-lcaves, and barrel them up cloſc in a barrel. 


Pickled Quinces the beſt way. 
1+ Take quinces not cored nor pared, boil them in fair 
water not too tender, and put them up in a barrel, fall it 
up with their liquor, and cloſe on the head. ep 
T 2 Pare them and boil them with white. wine, whole 
resKcinamon,and ſlie*t ginger,barrel them up and keep | 
em, 1 
3 Inthe juyce of ſweet apples, not cored, but wiped 
, [e0dput up raw, 
fl 4. In white- wine barrell'd up raw. 
5- Being pared and cored,boil them up in ſweet-wort 
$409 ſugar, keep them in a glazed pipkin cloſe covered. 
' 6+ Core them and fave the cores,cut ſome of the crab- 
” Jnces, and boil them after the quinces be parboil'd and 
| N 2 + taken 
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_ faken up3 then boil the cores, and tome of the crab-qu. 
ces in quarters, the liquor being boil'd, (train jt thow! 
ftrainerx,put it inthe barrel with the quinces, and coGy 
the barrel. | 


To pickle Lemons. | 
- Boil them in water and ſalt, and put them up of * 
white-wine. | 


To pickle any kind of Flowers. | 0! 

Put them intoa gally-pot or double glaſs, witham 
ſugar as they weigh,fill them up with wine-vinega;1 
pint of vinegar a pound of ſugar,and a pound of flon 
ſo keep them for ſallets or boil'd meats in a doubles 
covered over witha blade and leather. 


To pickle Grapes, Gooſeberries, Barberries, redal 
| white currans. 


Pick themand put them in the juyce of crab-chen 
grape-verjuyce, or other verjuyce, and then barclti 


UP. 


To candy Flowers for Sallets as Violets,Cowſlips,Clui 
flowers, Roſes, Primroſes, Borrage, Bugloſi, & | _ 


Take weight for weight of ſugar candy,or double 
ned ſugar, being beaten fine, ſearſed, and put inal 
diſh with roſe-water, ſet them over a charcoal tire 
ſtir them with a filver ſpoon till they be candied, oF 
them in a Candy firrup height in a diſh or skillety 5 
them ina dry place for your uſe, and when you ule# 
oy Gallets, put a little wine-vinegar to them and 
tnem, 


wp j figer ordering of a table, you may thus uſe them, 
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I cloſes 
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For the compounding and candying the foreſaid pickled 
and candied Sallets. 


Though they may be ſerved ſimply of themſelves, and 
are both good and dainty,yet for better curiolity and the 


Firſt,if you would ſet forth a red flower that you know 


| or have ſeen, you ſhall rake the pot of preſerv'd gilliflow- 


ers,and ſuiting the colours anſwerable to the flower, you 
ſhall proportion it forth, and lay the ſhape of a flower - 
witha purſlane fialk, make the ſtalk of the flower, and 
the dimenſions of the leaves and branches with thin li- 
ces of cucumbers,make the leaves in true proportion jag- 
ged or otherways,and thus you may ſet forth fome blown 
ſome in the bud, and ſome half blown, which will be 
very pretty and curious 3 if yellow, ſet it forth with cow- 


ſlips or primroſes3 if blue take violets or borragez and 
# thus of any flowers, 


[ 
ng, 
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Section VI. 


To make all manner of Carbonadoes, en) 


of Fleſh or Fowl ; as alſo all manner 


cr” > @> 


fried Meats of Fleſh, Collops and Egul * 


with the moſt exquiſite way of maku 
Pancakes, Fritters, and [anſies. | 


To carbinado a Chine of Mutton. 


Ake a Chine of Mutton, ſal it, and broil it on! 

& embers, or toaſt it againſt the fire ; being fi 

broil'd, baſie it, and bread it with tine grated mand 
and ſerve it with gravy only. 


To curbonads a Shoulder of Mutton. 


Take a Shoulder of Mutton, half boil it, ſcotd} 
and (alt it, ſave the gravy, and broil it on a ſoſt fir 
ing finely coloured and fitted, make ſauce with butt 
vinegar, pepper, and muttard, 


Tocarbonads a Rack of Mutton. 


Cat it into ſteaks, falt and broil them on the emb!" 
and being finely ſoaked, diſh them and make fauc 

good mutton- gravy, beat up thick with a little juyce®! 
orange, and a piece of butter, h; 
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To carbonado a Leg of Mutton. 

Cut jt round croſs the bone about half an inch thick) 
then hack it with the back of a knife, ſalt it, and broil it on 
. , | theembers on aſoft fire the ſpace of an hourzbeing finely 
eithy broil'd, ſerve it with gravy ſauce, and jJuyce of orange. 
jer $& Thus you may broil any hanch of veniſon, and ſerve it ' 

| with gravy only, 


aku To broil a Chine of Veal. 


F 


{ Cutit in three or four pieces, lard them (or not) with 
ſmall lard,ſeaſon them with (alt,and broil chem on a ſoft 
—+ fire with ſome branches of ſage and roſemary berween the 
 gridiron and the chinez being broil*d,ſerve it with gravy, 
beaten butter, and juyce of lemon or orange, 7h 


Oni To broil a Leg of Veal. 
o fnfſj Cut 1t into rowls, or round the leg in ſlices as thick as 
ance} ones tinger, lard them or not, then broil chem ſoftly on 


embers, and make ſauce with beaten butter, gravy, and 
juyce of orange. 


| To carbonado a Rack of Pork, 


| Takea Rack of Pork, take off the skin, and cut it into 
{ eaks, then (alt it, and firow on ſome fennil-ſeeds whole 
| and broil it on a ſoft fire, being finely broiPd, ſerve it on 
wine- vinegar and pepper. 


To broil 8 Flank of Pork; 


mb! Flay it and cut it into thin ſlices, (alt it,and broil it on 
| the embers in a dripping-pan of white paper,and ſerve it 


' On the paper with vinegar and pepper. 
b: N 4 £ To 
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' | To broil Chines of Pork. 
Broil them as you do the rack, but bread them &(; 
them with vinegar and pepper,or muſtard and yineyy, 
Oc ſometimes apples in ſlices, boil'd jn beer an] þe 
ten butter tO a maſh. 
 Qr green ſauce, cinamon, and ſugar. 
Other ways, ſage and onions minced, with vinegira 
pepper boil'd in ltrong broth till chey be tender. 
' Oc minced onjons boil'd jn vinegar and pepper. 


To hroil fat Veniſons 

Take half a hanch, .and cut the farteſi part into thi 
flices half an inch thick, falt and broil them on the w; 
embers, and being finely ſoaked, bread them, and{en 

- them with gravy only. 

Thus you may broil a fide of vcniſon, or boil all 
freſh in water and ſalt, then bioil it and dredge 1 It, 
icrve it with vinegar and pepper. 

Broil the chine raw as you do the half hanch, bread: 
and ſerve it with gravy. 


To fry Lambs or Kids Stoncs. 

Take the Gones, parboil them, then mince them ſm 
and fry them in ſweet butter, Grain them with {© 
cream, ſome beaten cinamon, pepper, and grated c 
being put coit when it js ſtrained, then fry them, andl 
iog fried, ſerve them with ſugar, and roſe-water. | 

Thus may you drels calves or lambs brains. 


To carbonado Land or Water Fowl. 

Leing roalied,cut them up and ſprinkle them with i 

| then icoich and broil them, and make ſauce With yin 
nd batter, or j 1ySe of orange, 


4 
it - 


TR 
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To dreſs a diſh of Collops and Eggs tb: beſt way for ſervice, 
| Take fine young and well coloured bacon of the ribs, 
the quantity of two pound, cut it into thin ſlices and lay 
them ina clean diſh, tolie them before the tire tine and 
ciiſpz then pocbe the eggs in a fair ſcowned skillet white 
aud tine,diſh them on a difh and plate,and lay on the col- 
lops, ſome upon them, and ſome round the diſh. 


To broil Bacon pu Paper. 

Make the faſhion of twa drippiug-pans of two ſheets 
of white paper, then take :wo pound of fine interlarded 
bacon, pare off the top, and cut the bacon into ſlices as 
thin as a card, lay them on the papers, then put themon 
a gridizon, and broil them on the embers, = 


To broil B rawn. 


Cut a Collar into fix or ſeven ſlices round the Collar, 
and Jay it on a plate ip the oven, being broiFd ſerve it 
with juyce of orange, pepper, gravy, and beatea butter. 


To fry Eggs. 


Take fifteen eggs and beat them in a diſh, then have 
interlarded bacon cut into {quare bits like dice, and fiy 
them with chopped onions, and put to them cream, nut- 
meg, cloves, cinamon, pepper, and {weet herbs chopped 
{ma}l, (or no herbs nor ſpice) being fricd, ſerve them on 
a clan diſh, with fugar and juyce of orange. 


To fry an Egg as round as a Ball. 

Tzke a broad frying puſnet, or deep frying pan, 2nd 
three pints of claritied buticr or {wet fuct, heat it as bot 
85 you do for f:itters3 then take a {ik and Qliric till it 
run 


- . o . 
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run round like toa whirle-pitzthen break an egg into the 


middle of the whirle,and turn it round with your ſtick till 


it be as hard asa (oft poached egg,and the whirling round 
of the butter or (uet will make ic as round as a ball; then 


take it up with a ſlice, and put it in a warm pipkin of 
diſh,fet it a leaning againſt the fire,ſo you may do as mx þ 


ny as you pleaſe, thcy will keep half an hour yet be oft; 
you may ſcrve them with fricd or toaſted collops, 


To mske the beſt Fritters. 

Take good mutton-broth being cold, and no fat, mix 
ie with flour and eggs, ſome falt,beaten nurmeg and gin 
ger,bcat them well :ogether, then have apples or pippins 
pare and core them, and cut them into dice- work, or 
ſquare bits, andwhen you will fry them, put them inthe 
batter,and fry them in clear clarified fuct,or clarified but 
ter, fry them white and fine, and ſugar them. | 


| Otberways. 


Take a pint of ſack, a pint of ale, ſome ale-yeaſt 0 
barm, nine eggs yolks and whites beaten very well, tht 
eggs firſt, then all together, then put in ſome ginger, alt 
and fine flour, let it fiand -an hour or two, then putil 
apples, and fry them in beef-ſvet claritied, or clatitid 
butter. 


Other Fritters. 

Take a quart of flour, three pints of cold mutto 
broth, a nutmeg,a quartern of cinamon, a race of gingt 
five eggs, and (alt, and ſtrain the foreſaid matcrials3 pl] 
ro them twenty flic't pippins, and fry them in fix pound 
of luet. 

Sometimes make the batter of cream,eggs,cloves,mi, 
nutmeg, ſaffron, barm, ale, and ſalt. a 

ther 


eats 
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Other times flour, grated bread, mace, ginger, pep- 
per,falt, barm, ſaffron, milk, ſack, or white wine. 

-., Sometimes you may uſe marrow ſteeped in musk and 
zole-water, and pleaſant pears or quinces. | 
Or uſe raiſins, currans, and apples cut like ſquare dice, 
and as (mall, in quarters or in halves. 


Fritters in the Italian Faſhion. 

Take a pound of the beſt Holland checſe or parmiian 
erated,a pint of tine flower,and as much fine bisket bread 
muskefied beaten to powder,theyolks of four or tive cggs, 
ſome ſaffron and roſewater,ſugar,cloves, mace, 6 cream, 
make it into a ſtiff paſte, then make it into balls, and fry 
them in clarified butter. Or (amp this paſte in a mortar, 
and make the balls as big as a nutmeg or musket bullet. 


Otherways in the Ttalian Faſhion. 


Takea pound of rice and boil it in a pint of.cream,be- 
ing boild ſomething thick,lay it abroad uxa'clean dith to 
cool, then ftarmp it in-a fone mortar, with a pound of 
good fat cheeſe grated, fome musk, & yolks of tour or tive 
hard eggs, ſugar, and grated manchet or bisket bread z 
then make it into balls, the paſte being tiff, and you may 
colour them with marigold flowers ſtamped, violets, blue 
bottles, carnations or pinks, and make them balls of two 
or three colours, If thepalte be too tender, work more 
bread to them and flour, fry them, and ſerve them with 
ſcraping ſugarand juyce of oravge, Garniſh thele balls 


With ſtock tritters, 


Fritters of Spinagee 
Take (pinage,pick it and waſh it,then ſet on a skillet of 


fair water, and when it boileth put in the ſpinage, teing 
| tens 
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tender boilPd put it in a cullender to drain away thejj. 
quor; then mince it ſmall on a fair board, put it ina dif 
and ſ(caſon it with cinamon, ginger,grated manchet, fi; 
eggs with the whites and yolks, a little cream or non, 
make the ſiuff pretty thick, and put in ſome boil'd ay. 


xans. Fry it by ſpoonſuls, and ferve it on a diſh and plu f 


with ſugar. 


Thus alſo you may make fritters of beets, clary, boy | 


rage, buglols, or lettice. 


To make Stock-Fritters or Fritters of Arms. 


Strain halfa pint of fine flower,with as much wateag| 


make the batter no thicker,than thin creamzthen heat the 
braſs moulds in clarified butterzbeing hot wipe themdy 
the moulds half way in the batter and fry them,to gariil 
any boiPd fiſh meats or ſiewed oyſters. View their forms 


Other fried Diſhes of divers forms, or Stock-Pritters inih 


Italian Faſhion. 


Take a quart of fine flower, and firain it with ſont 
almond milk, leven,white wine,ſugar and faffron; fry 
on the foreſaid moulds, or dip clary init, ſage leaves, 
branches of roſemary, then fry them in clarificd butter 


Little Pafties, Balls, or Toaſts fried, 
Takea boild or raw Pike, mince it and fiamp it with 
ſome good fat old cheele grated, (caſon them with cio 
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mon, ſugar, boiPd curr2ns, and yolks of hard eggs,maKe 
this tuff into balls, roaſts, or pattics, and fry them. 


- O:herways. | 
Make yourpaſte into little paltics, fiars, half moons, 
ſcollops, balls, or ſuns. | 


| Or 39us- 
Take grated bread, cake,vr bisket bread,and fat cheeſe 
grated almond paſte,cggs,cinamon,ſaftron, and fry them 
3s aboveſaid; | 


Otherways Paſties to fry- 


Take twenty apples or pippins, pared, coared, and cut 
itito bits like ſquare dice, ſtew them in butter, and put to 
them thiree ounces of bisket bread, fiamp all together ina 
ſione mortar, with fix ounces of fat cheeſe grated, fix 
yolks of eggs, cinamon, fix ounces of ſugar, make it in 
lictle Paſties, or half-moons, and fry them. 


Otherways. 


Take a quart of fine flower, wet it with almond milk, 
ſack, white wine, roſe-water, ſaffron, and ſugar, make 
thereof a paſte into balls, cakes, or any cut or carved 
branches, and fry them in clarified butter, and ſerve them 
with fine ſcraped ſogar. 


To fry Paſte out of a Syringe or Butter-ſquirt; 
| Takea quart of fine flour, and alittle leven, diffolve it 
n warm water, and put it to the flour, with ſome white 
wine, (alt, ſaffron, a quarter of butter,and two ounces of 
lugar;boil the aforeſaid things in a skillet ag thick as a ha- 
iy pudding, and in the boiling fiir it congjqually, being 
cold beatit in a mortar, fry ic in clarified bycter, and run 


It Into the butter through « butter-ſquirt To 
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To make Pancakes. 


Take three pints of cream, a quart of flour, eight egg; þ 
three nutmegs, a ſpoonful of (alt, and two pound of dz 
rificd butter 3 the nutmegs being beaten, Crain them wit 
the cream,flour and (gle,fry them into pancakes and ſen 
them with fine ſugar. 


Otherways. 
Take three pints of ſpring-water, a quarter of flow 
mace, and nutmeg beaten, fix cloves, a ſpoonful of (al 
and fix eggs, [train them and fry them into Pancakes, 


3 Or thus. 

 __ Make lift paſte of fine flower, roſe-water, cream, (i 
- fron, yolks of eggs, ſalt, and nutmeg, and fry chemi} 
clarifizd butter. 


 Otherways. 
Take three pints of cream, a quart of flour, five yp 
ſalt, three ſpoonfuls of ale, a race of ginger, cinamons 
wuch, ſtrain theſe materials, then fry and (erve then 
with fine ſygar: , 


To inake a Tanſie the beſt way. 
- Take twenty eggs, and take away five whitcs, firi 
them with a quart of good thick ſweet cream, andpi 
toit a grated nutmeg, a race of ginger grated, as mu} 
cinamon beaten fine, and a penny white loaf gratedakiþ 
mix them all together with a little ſalt, then ftawp fon: 
green wheat with ſome tanſie herbs, ſtrain it into i 
cream and eggs, and. fiir all together; then take a cul 
frying-pan, and a quarter of a pound of butter, melt! 
and putin the tanfie, and ftir it continually over theli 


with a flice, ladle, or ſaucer, chop it, and break its} 
| chicke® | 


—— 


— 


ooh! 
f d& 


With 


fer 


flow, 
{ Galt 
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thickens, and being well incorporated put it out of the 
pan into a diſh, and chop ic very finez then make the fry-. 
ing pan very'clean, and put in ſome more butter, melt it, 
and fry it whole or in ſpoonfals; being finely fried on 
both ſides, diſh it up, and fprinkle it with roſe-vinegar, 
grape-verjuyce, elder-vinegar, cowſlip-vinegar, or the 


juyce of chree or four oranges, and ſirow on good ſtore 


of fine ſugar. 


Otherways. | 
Takea little tanſie, featherfew, parſley, and violets, 
flamp and firain them with eight or ten eggs and falt, 
fry them in ſweet butter, and ſerve them on a plate and 
diſh with ſome ſugar. 


A Tanſie for. Lent- 

Take tanſie and all manner of herbs as before,and bea- 
ten almond, ftamp them with the ſpawn ofa pike or carp 
and firain them with the crumb ofa fine manchet, ſugar, 
and roſe-water, and fry it in ſweet butter. 


Toaſts of Divers ſorts. 


| Firſt, in Batter or Oyl- 
Take a caſt of fine roles or round manchet,chip them, 
and cut them into toſtes, fry them in clarifi'd butter, fry- 
ing oy], or fallet oyl, but before you fry them dip them 


| In fair water, and being fried, ſerve them in a clean diſh 


piled one upon another, and ſugar between, 
Otherways: 
Toſte ther before the fire,and run them oyer with but- 


ter, lugar, Or oyl, 
Cita- 


a=. 
_— 
— 
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Cinamon Toaſts. . 
Cut fine thirr toafls, then toaſt them on a gridiron, aj | 
lay them in ranks in a diſh, put to them fine beaten cit 
mon mixed with ſugar and ſome clarer, warm themonf 
the fire, and ſerve them hot. 


French T oaſts. 


Cat French bread, and toaſt it in pretry thick coaſitaf * 
a clean gridiron, and ſerve them ſiceped in claret ſack! 
any wine, with ſugar and juyce of orange. . | 


\ 
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| Satin VI: 
| The moſt Excellent W. ys of making 
| all Sorts of Puddings. OY 


þ 2 ET. " 1X 4 —.. 


OO , o boi d Pudding. ER + 
PE the yolks of three eggs with roſe-water, and half 

a pint of crzam,warm it with a piece of butter as big 
352. walnu', and when it is melted mix the eggs and that 
| cogether,and ſeafon it with nutmeg,ſugar, and ſalt 3 then, 
_| put in as much bread as will make it as thick as battcr,and 
Fliy on as much flour as wil] lie on a ſhilling, then take a 
double cloth, wet it, and flour it, nie it faſt, and put it in 
the pot 3 when it is boiPd, ſerve it upin a diſh with but» 
ter, verJuyce, and ſugar, 
ec | Oubewere noi Eos 
| Take flour, ſugar, nutmeg, (alt, and water, mix them 
together with a ſpoontul of -gum-dragon, being ticcped- 
all night in roſe-warter, firain ir, then pat in ſuet, and boil 


- 


itin a cloath; © 


eg To boil a Pudding otherways. ooo oe 

_ Take a pint of creamor milk, and boil it with a ſtick 
A cloamon, being boil'd let it cool, then' pat in fixeggs,- 
kake out three whites, and beat the eggs betore you 
Put them inthe milk, chen _—_ a penny-roul very _ | 
TRL. AN 
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and being flic't beat all togethar,chen put in ſome ſugy 
and flour the clothz being boil'd for ſauee, put butt 
ſack, and ſugar, beat them up together, and ſcrape lugy 


on it, 
Other Pudding. 
Siſt grated bread througha cullender, and mixit wit 
ſour, minced dates, currans, nutmeg, cinamon, minc; 
ſuct, new milk warm, ſugar and eggs, take away fone: 
the whites and work all together, «4 take halt the pul "9 
ding for one fide,and half for the other fide, and makeif . 
round like a loaf, then take butter and put it into th 
mi6ſt,and the other ſide alofe on the top,when the liquy 
boils, ye it ina fair cloth and boilit, being boild ati 6 
In two, and ſo ſcrve it in. dre 


To makg a Cream Pudding to be boi d: 
Take a quart of cream and boil it with. mace,nutne tg 
and ginger quantercd, put to it eight eggs, and buthuſ | 
whites beaten, a pound of almonds blanched, beaten, wlſ , 
ſtrained in with the creamn, a little xoſe-water, ſugarabF j,, 
a ſpoonful of fine flout 3 then take a thick napkin, wil 5, 
and rub it with flour, and tie the pudding up in it; banc. 
boil'd make ſauce for it with ſack, ſugar, and butterbe 

up thick togeth-r with the yolk of an egg, then blas 
ſome a)monds,ſlice them,and flick the pudding withits [8 
very thick, and ſcrape ſugar on it. m_ 


fic 
{ 


” 


To make @ green boil'd Pudding of ſweet Herbs: hr = 
T3ke and ſicep a penny white loafin a quart of creall ofa Pi 


and only cight yolks of cggs, - ſome” currans, Wiſh x: 
cloves, beatcn wace,dares,juyce. of ſpinage, ſaffron, Ghuugy, 
M:0n, nurmeg, weet marjor-m, tyme,(avory, penpunſy - 

Tiiaced very fall, and (ome alt, boil it with beek-ku - Th 
ghazrow (08 uone-)Thele puddings axe excallent 1019) Tak, 
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ul ae of roaſt or bui'd Poultrey, Kid, Lamb, or Twkeys 
ye, or Breaſts of Mutton, 


| Take a pinrof good Milk or Cream, put thereto a 
"Us handful of raiſins of tlie Suri, with 5s many curtans, and 
't zpicce'of batrer,then grate a manchet and a nutmeg,an 
put thereto a handful of flour; when the milk boils,put in 
- the bread, let it boil a quarter of an hour, then diſh itup 
J 


|} 60 beaten) butter. 


To nite « Qunaking Pudding. 
us Slice the crumbs ofa penny niancher,and infule it chree 
vr four hours in a pint of ſcalding hot cream,covering,it 
doſe, then break the bread 'with a ſpoon very ſmall, and 
put'eo it eight eggs, and put 'ooly ſour whites, beat them 
tbgetliet vety 'well, and ſcaſon it with ſugar, role-water, 
and" grated nutmeg : if you think it cooftiff} put in fome 
cold cream and beat them well-cogether 3- then wet the 
bag or napkin and flour it,put in the puddingtic it hard, 
| ind boil ithalfan hour, then' diſk it and puc to it butter, 

tole-water, and ſiigar, and ſerve it up to the table. 


pal 

4 [KCl 

la Otberways baked. == 

lit} Scal&thie bread with a pint of cream as aboveſaid,chen 

Rat tort pound of almonds blanched and beaten (mall 

| ithroſe-water ina'fione mortar;or walnuts;and ſeaſbn 
of" uith ſugar,nucmeg/ſale;the yolks of ſix eggs, 2 quartes 

jo pound of dates flic*t and cut ſinall, a handful of cur- - 

9 "00s boiled tid Gihe riariow minced; beat thety all to= 

” Iither wid balte” ie; _ 


| Tenvoke's Siraking Pudding eitbir beiP2 or bekgts 


7 
Fo] Take a pint of good thick 'creatn{bil ir with ſoriie args 
| Os | 
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F ney tte; 


__  —— 


mace;whole cinamon, & ſlic*t nutmeg, then take fix epi - 
and but three whites,beat them well,and grate ſome iy} | 
manchet, the quantity ofa half penny loaf, put it tot 
eggs with a ſpoanfull-of flour, then-ſealon the creamy} 
cording,to your own taſte with ſagar & (altzbeat all wif tet 
together,then wet a cloth or butter it,and put in the pul an 
ding when the water boils; 'an hour will bake or boil} in 


| | Otherways. | Cir 
Take'd penny white loaf, pare off the cruſt, andſig} yo 
the crumb.teep it in a quart of good thick cream wan {er 
ed, ſome beaten nutmeg, fix eggs, whereof but tw} Pre 
whites, and ſome ſalt. Sometimes you may uſe bojl{} but 
currans, or boil'd raiſins. | | 
If to bake,make it a little iiffer, fometimes add (afro; 
on fi:ſh-days uſe beef-ſuet, or marrow 3 (or neither) lf | 
a boiPd pudding butcer the napkin being firſt wettediij 99! 
water, and bind it up like a ball, an hour will boil is | 


'. To makg a Shaking Pudding. | tom 

Take a pint of cream and boil it with large maceſit 
nutmeg, and ginger, put ina few almonds blanchcdul 
beaten with toſe-water,ſirain them all together,chup! 
to it lic't ginger,grated bread, (4It,& fugar,flour thewp 
kin or clogh,and pur inthe Py: ding,tic it hard,andputitf i: 
In boiling 'waten;(as you mytþdo all puddings)then ſer] © i 


Ic up with very, Dottgg, angtagas., ,... 
| To make a Hiſty-Pudding in's Bog. _ — NF 


. . DOE IR OTEN EEE COLTY FACS IK 9, { 
Boil a pint of thick cream with a ſpaonlul of o 


ſeaſon it with ciutmeg, ſiigar;and ſalt; wer the;cloth, 


. g 
* 


four it, then pour in the cream being hot intothe col 
and when it is boid,bugcer it as a. hafiy puddizg- I! 


| | 7 


well made, it will be as,good.as a Cullard,. 


- & #5 
'L - -- 
« 


— 
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To make a Haſty: Pudding otherways. 
nick Gratea twO penny manchet,andmingle Tt witha qCuUAar» 
it terof a pint of flour, nutmeg, and ſalt,aquarterof ſugar, 
rub} and half a pound of butterzthen ſet it a boiling og the tire 
lib ina clean fcowred Skillet a quart, or.three pints. cf good 
| | chickcieam,8 whenit boils puttnthe forefaid materials, 
fir them continually, and being half boil'd, put in fix 
fol yolks of eggs, fiir them'together, and when itis boil'd, 
am] ſerve it in aclean ſcowred dith, and ſiick it with ſome 
wt preſerved orange: peel thin ſliced, run it over with beaten 
oli} butter, and ſcraping ſugar. _ 


. To mabe an Almond. Pudding. 

| Blanch and beat aPound of almonds, lirain them with 

2quart of cream, a grated penny. manchet ſearſed, four 

eggs,ſome ſugar,nutmeg grated, ſome dates,and falt boil 
{ it, and ſerve it in adith with beaten butter, Nick it with 

| ſome muskedines, or wafers, and fcraping ſugar. 


= Otherways. 
Take a pound of almond-paſte, ſome grated bisket- 
ni bread, cream, roſe-water, yolks of eggs, beaten cinamon, 
utc] 8ger, nutmeg, ſome boiPd currans,piltaches, and musk, 
-rÞ Yoilir in a napkin, and ſerve it as the former. 


To make an Almond Pudding inGuts. 
_ | |; Take a pound of blanched almonds, beat them very 
wh (mall, with rolewater,anda little good new milk or cream 
ag Fith two or three blades of mace, and ſome ſliced nut- 
lob} PegS3 when it is boil'd take the ſpice clean from it, then 
grate penny loaf and ſearſeit througha cullender,put ic 
nto the cream, and let it ſtand till it be pretty cool, then 
11 Putin the almonds, five _ yolksof eggs, (alt, _— 
| | Fe LIN 


3 
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and good fiore of marrow or beef-ſuet finely minced, 
fill che guts. | | 


To maky a Rice-Pudding to bake 
Boil the rice tender in milk,then ſeaſon it with nutag! 


mace, role-water, ſugar, yolks of cggs, with half th} 


whites,ſome grated bread,and maxrow minced withan| 
ber-grieſe, and bake it in a buttered diſh. | 


To make Rice Puddings in guts. 
Boil half a pound of rice with three pints of milk,n(; 
Jittlebeaten mace, boil it untill the rice be dry, butoer 
Kir it, if you do,you muſt ſtir it continually,or elſe it wi 
burn , pour your zice.into a cullender or ſirainer,thatth 
moifture may run clean from it,then put co.it ſix eggs(pt 
away the whites of three) half a pound of ſugar, aqui 
ter of a pint of roſe-water, a pound of currans, 
a pound of beef-ſuet ſhred ſmall; ſeaſon ie with nutng 
cinamon, and (alt, then dry the (mall guts of a hog,ſhey, 
or beefer, and being finely cleanſed for the purpoſe, (ty 
and fill them, cut the guts a foot long,and fill themtin 
quarters full,tic both ends together,and put them in bil 
ing water, a Quarter of an hour will boil chem. 


Otherways. 

Boil the rice firſt in water,then in milk, after with 
3n cream 5 then take fix eggs, grated bread, good 
of marrow minced (mall, ſome nutmeg, ſugar, and filt 
fill che guts and put them into a pipkin, and boil then 
milk and roſc-water. 


Otherways. 
Steep itn fair water all night,then boil it in new ml} 


and drain out the milk chrougha cullender,then _ a 
L. [4 
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rod cmairy of beef-ſuct not too ſmall, and put it into 
the rice in ſome bowl or tray, with currans being firſt 


| boil'd, yolks of eggs, nutmeg, cinamon, ſugar, and bar» 


| berries, mingle all together 3 then waſh the ſecond guts, 


wy; fil them and boil them. 


To make a Cinamon Pudding. 

Take and ſteep a penny white loaf in a quart of cream, 
ſix yolks of eggs, and but two whites, dates, half an 
ounce of beaten cinamon,and ſome almond paſte. Some- 
times add roſe- water,ſalt,and boil'd currans, either bake 
or boil it for ſiuffngs. 


To maks a Haggas Pudiing- 

Take a calves chaldron being well ſcowred or beil'd, 
mince it being cold very fine and ſmal], then take four or 
fire eggs.and leave out half the whites, thick cream, gra- 
ted bread, ſugar, ſalt, currans, roſe-water, ſome beel-luet, 
or marrow, (and if you will) ſweet marjoram, time,par= 
ſley, and mix all together; then having a ſheeps maw 
ready dreſſed, put it in and boil it a little. 


Otherw 1y1- 
Take good ſiore of paiſley, tyme, ſavory, four or five 
onions,and ſweet marjoram,chop then with ſome whole 
oatmeal.then add to them pepper,and ſalr,ani boil them 


ij in a napkin, being boil'd tender, butter it, and ſerve it on 


lippets, 


To make a Chiveridge Pudding. 
Lay the fatteſt of a hog in fair water and ſalt to ſcowe 
them, then take the longeſt and fatteſt gut, and fluff it 


| With nutmeg, ſugar, ginger, pepper, and flic't dates,boil 


them and ſerve them to the table. 
O 4 To 
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To make Leveridge Puddings. 


'Boil a hogs liver, and let it be thorowly cold, ther 
rate and itt it through a cullender, put new milktoy} 


and the fl:ck ofa hog minced ſmall put into the livergni 


ſome grated bread, divide the meat in two parts, tha} 


. take (tore of herbs, "mince them fine, and put the heth 
3nto one part with nutmcg,mace, pepper, anniſced, rf 
water, cream, and eggs, fill them up and boil them, Ty 
the other part or ſort put barbcrries, ſlic?t dates, currans 
cream, and eggs» - | - | 


Otber Leveridge Pudding. 

Boil a hogs liver very dry, and when it is cold gratei 
and take as much grated manchet as liver, fitt then 
through a cullender,” and ſeaſon them with cloves, mace, 
and cinamon,as much of all che other ſpices,half a-pound 
of ſugar, a pound and half of currans, halfa pint of ro 
water, three pound of beef-ſuet minced (mall, eight egp5 
and but ſour whites, GO ar | 


A Swan or Gooſe Pudding. 

Strain the ſwan or gooſe blood, and ſicep with it ot: 
meal or grated bread in milk or cream, with nutmeg pp: 
per,(weet herbs minced,ſuer, roſ:-water, minced Icon 
eels very ſmall, and a ſmall quantity of coriander-ſct6 

' Thistora pudding in a {wan or gooſcs neck, ' 


To make a Farſed Pudding. 
 Mincealcg of mutton with (weet herbs, Brated brad 
minced dates, currans, raiſins of the ſup, a little ont: 
gado or preſerved lemon ſliced thin, a few coriander 
ſceds, nutmeg, pepper, and ginger, mingle all togethe 
with ſome cream, and raw eggs, and work it togete 


ON 


der 


thet 
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like a paſty , then wrap the meat in a caul of mutton or 


| veal, and ſo you may either boil or bake them. If you 


bake them, indorſe them with yolks of eggs, roſe-water, 


| and ſugar, and flick them with little ſprigs of xoſemary 


and cinamon, * 


To make a Pudding of Veal © 
Mince raw veal very fine, and mingle it with lard cut 
into the form of dice, then mince ſome ſweet marjoram, 
penniroyal,, camomile, winter-ſavory, nutmeg, ginger, 
Fepper, ſalt, work all together with good fiore of beaten 
cinamon, ſugar, barberries, ſliced figs, blanched almonds, 
half a pound of beef-ſuet finely minced,put theſe into the 
puts of a fat mutton or hog well cleavſcd,and cut an inch 
and a half long, ſet them a boiling io a pipkin of claret 
wine with large mace 3 being almoli boil*d, have ſome 
bojld grapes in ſmall bunches, and barberries in knots, 
then diſh them on French bread being ſcalded with the - 
broth of ſome good mutton gravy, and lay them on gar. 
niſh of ſlic't lemons. © | 


To make a Pudding of Wine in guts. 

Slice the crumbs of two manchets, and take halfa pint 
of wine, and ſorne ſugar, the wine muſt be ſcalded; then 
take eight eggs, and beat them with roſe-water, put to 
them fliced dates, marrow,and nutmeg,mix all crogether, 


. 


and fill the guts to boil; © 


Bread Puddings in guts. 

Take cream and boil it with mace,and mix beaten al. 
monds with roſe- water, then take cream, eggs, nutmeg, 
&rrans, (alt, and marrow, mix them' with as much 
vicad aSyou think fit, and fill the guts | 


Zo 
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To makg an halian Pudding. 

Take a fine manchet and cut it in ſquare pieces lik} 

dice,then put to it halfa pound of beef-ſuet minced ſmall} 

x2iſins of the ſun, cloves, mace, minced dates,,ſugar,ma 

row,roſewater,cggs,and cream, mingleall thele togeths; 

t them into a butcered difb,in leſs than an hour it yil 
he baked, and when you ſerve it (crape ſugar on it. 


Other Pudding in the Italian Fofoion with blood of 
Beaſt or Fiſhe 


Take half a potnd of grated cheeſe, a penny mandy 
grated, (weet herbs chopped very ſmall,cinamon,peppr} 
fale, nutmeg, cloves, mace, four eggs, ſugar, and cur} 
bake it ina diſh or pie, or boil it in a napkin, and bindi 
uPlike a ball, being boil'd ſerve it with beaten butter 
Sar, and beaten cinamon. | 


To make a French Pudding. 


Take half a pound of raiſins of the ſun, a penny whitf 
Toaf pared and cut into dice-work, halfa pound of bei 
fact finely minced,three ounces of fugar,cight flic't dats} 
a grain of musk, twelve or ſixteen lumps of marrow, 
Half a pint of cream,three cggs beaten with it, and poi 
cd on the pudding, cloves,mace,nutmeg,(alt,and a pore 
water,or a pippin or two pared, ſlic't,and put in the be 
com of the diſh before you bake the pudding” | 


To make a French barley Pudding. © 


Boil the barley, and put to one quart of barley,a mit| 
chet grated,then beat apoundofalmonds,and firain thi 
with cream,then take eight cggs,and but four whitcyw 


beat them with roſe-water, ſcaſon ic with — | 
Fa | ; 


« ls” te at COT OO "Te EEE 


"aw 


UP I EET 


ag tn. * 


S 
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| itbeing baked. 
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ſtand marrow, or beef-ſuet cut ſmall, mingle all toge- 
ther, then fill the gues and boil them. 


 V Tomaky att excellent Pudding- 

Take crumbs of white-bread, as much fine flour, the 
yolks of four eggs, but one white,and as much good cream 
25 will temper it as thickas you would make pancake 
batter,then butter the diſh, bake ic, and ſcrape ſugar on 


Puddings of Swines Lights. 
Parboil the LONEE them very (mall with ſuct,and 


| mixthem with grated bread,cream,currans,cegs, nutmeg, 
| Git, and rofe-water, and fill the guts. 


To make an Oatmeal Puddinge 


Pick a quart of whole oatmeal,being finely picked and 
cleanſed, tieep it in warm milk all night, next morning 
drain it,and boil it in three pints of cream; being boil'd 


and cold, put to it ſix yolks of eggs and but three whites, 
cloves, mace, ſaffron, fale,dates ſlic't, and ſugar,boil it in 


| napkin, and boil ic as the bread-pudding, ſerve it with 


beaten butter, and Rick it with flic*t dates, and ſcrape ſu- 

garz or you may bake theſe forefaid materials in diſh, 
bye, &c. 

Sometimes add to this pudding raiſins of the ſun,and 

an manner of ſweet herbs chopped (mal), being kk.aſoned 
ore, 


Other 


—— —y 


CC <— 


y—_ 


398 The Accowpliſht COOK: or, 


. 
hn A_— 
. 


Other Oatmeal-Puddjng. 


Take great oatmeal,pick it and (cald it.in cream beiy} 


firſt put in a diſh'or baſon, ſeaſon it with nutmeg, cn 
| mn, ginger, 'pepper; and currans, bake it ina diſh, 


boil-it in a napkin, being baked or boiled, ſerve it wid 


beaten butter, and'foraping ſugar. * 


Otherways. 

Seaſon it with'cloves, mace, ſaffron, ſalt, and yolkid 
eggs, and but five: that have whites, and ſome creamti 
ficep'the groatsin, boil it in a napkin; or bake it inadif 
or py. as ve rh | 


To makg. Oatmeal Pudding: pies. 
Steep oatmeal in warm milk three or four hours, tha 
firain ſome blood into-it of .f&(h or fiſh, mixit «i 


ſweet herbs chopped tine, as tyme, pi 
ſley, ſpinage, (uccory, endive, (irawdt 
F-> xy leaves, violet leaves, pepper, clo 


ple all together, and (o bake them, 
To make an Oatmeal Pudd ing hoiP d- 


: Take the biggeſt oatmeal, mince what herbs youlik| 


beſt and mix with ir, ſeaſon it with pepper and falt,yci 
{irait ina bag, and when it is boil'd, butter it and ſe 
it ons s, ce / ; | , 


Oatmeal Puddings otherwiſe of fiſh or fleſh blood: 


Take a quart of whole oatmeal, ſeep it in warm mik} 


aver night,and then drain the groats from it,boil them . 


cream; and add toit ſuer minced (mil 


mace, fat beef-ſuet,and four eggs; mit 


_ © -— B_l = g c©e=-=- eg *@*T n. 
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L 
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aquart or three pints of good cream3 thenthe oatmcal 


| being boil'd and cold, have ty me, pentiroyal,parſley,ſpi- 


nage, ſavory, endive,marjoram,ſorrel,ſuccory,and ſiraws- 


in beny leaves, of each a Ittle quanti:y.chop them fine, and 


put thern to the oattneal, with fome fennil-ſeed, pepper, 
cloves; mace, and (alt, boil it in a napkin; or bake it ih 4 
diſh, pie, or guts. | | a 

' Sometimes of the former pudding you may leave. out 
ſome of the herbs, and add theſe, pennyroyal, ſavory, 
lecks, a good big onion, ſage,ginger,nutmeg pepper;falt, 


| either for fiſh or fleſh days,with butter,or beet-ſuet,boiPd 
' erbaked in a difh, napkin, or pye. 


To make a baked Pudding. 


$:::» q 
, ; 


bk Take a pint of cream, warm it,and put to it eight dates 


minced, four eggs,marrow,: roſewater,nutmegs raced and 
beaten,rnace and ſalt, butter the difh, and putitinz and 
if you pleaſe, lay puff paſte on it, and ſcrape ſugar on it 
andinit| | | | 


To make 8 baked Pudding otherways. 
Take a pint and a half of cream,and a pound of butter, 


| fet them onthe fire till the butter be melted, then take 
| three or four eggs, ſeaſon it with nutmeg, roſe- water,ſu- 


gar, and falt, make it as thin.as pancake batter, butter the 
diſh, and bafte it with a garnifh of paſte about it . 


IT, . Otberways. 
Take a penny loaf, - pare it, ſlice it, and put it into a 
quart of cream with a little roſewater,break it very ſmall, 
then take four ounces-of almond. paſte,: and put in cight 


| EpB3 beaten,the marrow of three or four marrow-bones, 


three or four Pippins flic*t thin, or what way you pleaſes” 
= es mingle 
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wingle theſe together with a lictle ambergrieſe andbu 


ter, then diſh and bake ir. | 
Otberways. 


Take a quart ofcream, put thereto a pound ofbeefy} 


et minced (mall, put ic inco che: cream, aud ſeaſon it wit 

nutmeg,cinamon,and roſe-water,put to it eight cgg3 

but four whites, and two grated manchets; minglehn 

well together,and put them ina butter'd dith,bake itaul 
zing baked, ſcrape on ſugar and ſerve it. 


To make black Puddings- 


Take half the oarmeal,pick it,and cake the blood whik | 


IK is war from the hog, firain it and pur it in the oatmeal 


as foon as you can, Ict ic ftand all night 5 then raketh| 


other part of the oatmeal, pick it alſo, and boil it in nik 
fll it be cender, and ail the milk conſumed, then put itt 
the blood and (tir it well together, put in good ſtored 
beef or hog-ſhict, and ſeaſon it with good pudding hab, 


falc, pepper, and fennil-ſeed, fill not che guts too tulla| 


boil chem, 
To male black Puddings otherways. 


| Take the blood of the hog while it is warm; puti 
ſome ſalt, and when itis thorough cold put in the groi 
or oatmeal well picked; let ic and ſoaking all ny! 
then put in the herbs, which-muſtbe roſemarxy,time,per 
nizoyal, favoryjand fennel, make the blood ſoft with pit 
ting in ſome good cream until the blood look:palez the! 
beat four or tive eggs, whites andiall, and ſeaſon it wit 
cloves, mace, pepper, fennil-ſeed, and pac good: fiort l 
Hogs fat or bcef-ſaetto the fiuff,ons not the tattoo m 
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To make white Puddings anexeellent way. 
After the hogs Umbles are tender boil'd, take fome of 


the lights with the beart,and all the ficth about them, pick- 
| ingfrom them all the finewy $Kkins, chen chop tho-meat 


a5 {mall as you can, and put to it a litthe of the liver very 


| tinely ſearſed, ſome grated nurmeg, four or five yolks of 


eggs, 2 pint of very good cream, two or three ſpoonfuls 
of lack, ſugar, cloves, mace, nutmeg,cinamon,carraway= 
leed, a little roſe-water, good ore of hogs fat, and ſome 
lalt ; roul it in xouls cwo hours before you go to fill them 
In the guts, and lay the guts in ſteep in roſe-water till 
you fill them. | 
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" * Sedtion VIIE. 
The rareſt Ways of making all maj 


© ner of Souces and Fellies.. 
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: To ſouce a Brawn. | 

' Ake a fatbrawn of two or three years growth, ail 
bone the ſides,cut off the head clole to the carsaul 
| Eutt five collars of a fide, bone the hinder leg, or elſe fin 
collars will not be deep enough, cut the collars anind 
deeper in the belly than on the backzfor when the coll 
come to boiling, they will ſhrink more in che belly tha 
in the back, make the collars very even when you bin 
them up,not big at one end,and little at the other, buthi 
them equally, and lay them again a ſoaking in fair wits 
before you bind them up, let them be well watered tit 
ſpace of two days,and twice a day ſoak and ſcrape then 
in wartn water, then caſt them in cold fair water, belor 


you rowl them up in collars, put them into white cou} i 


or ſow them'up'with white tape. | 7 
\ Or bone him whole, & cut him croſs the flitches,mak 
but four or five collars in all, and boil them in cloths,0! 
bind them up with white tapezthen have your boiler 
dy, make it boil, and'pit in your collars of the big 
bulk firſt, a quarter of an'hour before the other leſſeti 
boil them at the ficlt putting in'the ſpace of an hour wit 
@ quick tirc,and keep the bailer continually filled up " 

wil 


<1 


, an 
$.and 
e fit 


| theminto ſouce-drink made of boil'd oatmeal round or 
| beaten,and bran boil'd in fair water being cold, ſtrain it 


1 inch 
-ollars 
| that 
z bind 
th! 
Watch 
ed tht 
them 
belait 
clouts 


make 
ths,0! 
er re 
wood 
lefſeri 
c wil 
wi 
wall 


.up,& put them into fine clean clouts,but firſt make your 


Warth water as you do the brawn, ſcum off che fat 

Very clean; and being tender boil'd putthem in a hoop 

it deep as the collar; bind it and fraine it even, 
P 
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warm clean liquor, ſcum off the fat clean itill as it rifeth; 
after an hour let it boil leiſurely,and keep it ill filled up 
to the brim 3' being fine and tender boiPd, that you may 
put a ſtraw thorow it,draw your fire, arid let your brawn 
teſt till the next morning. Then being between hot and 
cold, take it into moulds of deep hoops, bind them about 
with packthred, and being cold, take them out and put 


7 


thorow a cullender into the tub or carthen pot, put (alt 
toit, and cloſe up the veſſel] cloſe from the air. | 

Or you may make other ſouce-drink of whey and alt 
beaten together, 1t will make your brawn look more 
white and better; Go 


. + To make Pig Brawn. | 
' Takea white or red Pig, for a ſpotted is not ſo hand- 
ſome, take a good large fat one, and being lcalded and 
drawn bone it-whole, but firſt cut off the head and the 
hinder quarters, (and leave the bone in the hinder quar- 
fers)the reſt being boned cut it into two collars overwart 
both the ſides, or bone the whole Pig but only the head * 
then waſh them in divers waters, and let it ſoak in clean 
water two hours, the bloud being well ſoaked out, take 
them aud dry the collars in a clean cloth,and ſeaſon thern 
n the infide with minced lemon-peel and ſalt, roul them 


collars very equal at both ends,round and even,bind then 
WPatthe ends and middle hard and cloſe with packthred; 
then let your Pan boil, and' put in the collars, bo.l 
them with water and ſalt, and keep it filled up with 


being 
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being cold put it into your fouce drink made of wheyay 
ſalt, or oatmeal boil'd and firxained, then.put theminz 
Pipkin or little barrcl,and ſtop them cloſe from the ai, 

When you ſerve ir,diſh it on a diſh and plate, the tw 
collars,two quarters and head, ormake but two collard 
the whole Pig. | 


, 


hs... 


To garniſh Brawn or Pig Brawn. 


Leach your brawn, and diſh it on a plate in a fairdey 
diſh,then put aroſemary branch on the top being fultdy 
ped in the white of an egg well beaten to froth, orug 
in water and ſprinkled with flour, or a ſprig of roſemay 
gilt with gold ; the brawn ſpotted alſo with goldandfi 
ver leaves, or let your ſprig be of a ſtreight (prig of 
tree, or a fireight furz buſh,and put about the brawn ſud 
round with bay-leaves three ranks round, and (potted 
with red and ycllow jelly about the diſh ides, allot 
fame jelly and ſome of the brawn leached, jagged, oat 
with tin moalds, and carved lemans,oranges and bate 
ries, bay-leaves gilt, red beets, pickled barberxics, pick 
gooleberries, or pickled grapes, 


To ſouce a Pig- 

Take a pig being ſcalded,, cut off the head, aud pati 
down the back, draw it and bone it, then: the fides bei 
well cleanſed from the blood, and ſoaked ineveral cl 
waters, take the pig and dry the ſides, ſeaſon them vid 

- nutmeg, ginger, and (alt, roul them and bind them upil 
clean clouts as the pig brawnaforcfaid,then have as 
water as will cover it.in a boiling pap two inches 0 
and two battles of white-wine over and above; ful 
the water boil,cheo put in the collars with fale,mace® 
ginger, parſley-roots and fennil-raots ſcraped and pio 


being half bgiled put in twa quarts of white-win,9 
whe 5 


coi a dtatans em acadta.. i tl ” 
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yand when it is boil'd quite, put in-flices of lemon to it;and che 
nina} whole peel of a lemon: = WE Toes. 


| | Otberways in Gollars.- = 

Seaſon the ſides with beaten nutmeg, falt,and ginger,ot 
| boll the ſides whole and not bone them; boil allo a piece 
| otbreaſt of veal with thetn, being well jointed and (oak- 
| ed two hours. in fair water, boibic in half wine and half 
rdeat water, mace, flic*t ginger, parlley,and fermil-roots;being 
ilidip} boil leave it in. this fouce, and put ſome flic't' lemon to 
oral it, with-che. whole pieces z when ic is cold ſerve ir with 
man] yellow, red,and white jelly, barberries, ſlice lamon, and 
ndib} lemon-peel: _ 

ofjeuſ .Or you may make but one collar of both the ſides to 
thebinder quarters, or boric: the ewo ſides, andirtiake but 
potted} two collars of all, and fave the head oaly whiole, or ſouce 
lot} apigin quarters or halves, or make of a good large fat 
oath pig bone colfae only, and'clic'tiead whole. 
ab | * Ovfouce it wich.t wo quarts of: white winets6 a:gallon 
ickll} of-water,patin your wine whervyour pig is almioſi boil'd, 
and put $0 it four miaces, a ſew cloves, two races of flic't 
| Singer, ſale, 2 ſew bay-leaves,whole pepper,forhielices of 
| lemon, andlemon-peel; before you boil your pip, ſeaſon 
parti} the fides os colltars wich nutmeg, ſale, cloves, and mace, 


To fonce a Pig otberways- 


. Scaldit.and-cur it in four quarters; bone it, atid let it 
liein watera dayand a night,thewroul it up(likebrawn) 
with lage-lcaves,laxt in thin ſlices, nd ſome grated bread 
tnixed with the juyce of an orange,beaten nutmeg,mace, 
inddlt: zoub it upin che quatters of the pig very hard 
| S6dlind it ap-with tape, then boil ie with fair water, 
hbcmtric; large tne fie ginger, lets levi-ecl, 
| o 
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a faggot of ſweet herbs, and (alt 3: being boil'd put it 
an carthen pot to cool in the liquor;! and (ouce ther 
two days, then difh it out on plates, or ſerve it in coll 

with muſtard and ſugar, ' + 5 
RI. I 

Seaſon;ihe ſides withcloves,mace,and falt, then roulit 

an collars or ſides with: the bones in its then take to tm 
-gallons.of water a pottle of white-wine,and:whentheh: 
,quor,boilspat in the pig, with mace, cloves, flic't ginge, 
ſale, bay-leaves, and :whole pepper 3 being:half boil, 
put inthe. wine, &c.- i oe 


I -_. 
5. = 


EE TR 
| Seaſon the collars with chopped ſage,” beaten nutney 
pepnes, and fall onngpd3im nn 


©*To ſonceor jelly a:Pig in the Spaniſh faſhion. 


Take a Pig being:{calded,bonedjand chined. downtt 
back, then ſoak the collars clean from the blood the ſpur 
of two hours, dry them in a clean cloth, and ſeafon tt 
ſides with pepper, fale, and minced ſage; : then. haven 
drycd neats:tongues that are boil'd tender:and cold, thi 
they look. fine and red; pare them and flice them fron 
end to end the thickneſs of a half crown piece, layth® 
on the inſide of. the ſeaſoved pig, ane bult of the to 
for one ſide, and the other for the other ſide ; then mil 
two collars and bind themup in fine white:clouts, bd 
them as you do the ſouſt pigs with wine, water,(alt.t 
ginger and mace, keep. it dry, or in ſouce drink of the 

WAL. a ; 


_ L . 


If dry ſerve it in ſlices as thick as a trencher cut row ; 


the callar or flices in jelly; and make jelly of the 119 
wherein it was boil'd, adding to it juyceof lemon, 
ins 


4o 
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2lls, ſpices, ſugar clarified with eggs, and rum it through 
( bag. PEE . | "4 : ; . . 


Ns | I. 
| Hw to divide a Pig into Collars divers ways, either for 


Pig Brawn, .or ſouſt Pig. 
1. Cut a largefat Bore-pig into one collar only, bone 
it whole and not chine it, -the head only cut off. : 

2. Take off. the hinder:quarters and buttocks with 
_ in them, bone all the re{t whole, -only the head 
cut ON... : FE ONS re es 

3 Take off the hinder- quarters and make two collars, 
bone all the reſt, only cut 6ff the head and leave it whole. 

4+ Cut off the head,and chine it through the back,and 
collar both dides.at length-frem end toend.' 
- 3» Chine/it-as before with the bones in, and fouce it 
In quarters, -- - nt OT AED 

1 . -. To ſouce a Capo _.;--: i 

Take a;go00d bodied Capon, young, fat,and finely pul- 
led, drawn and truſſes, lay it in ſoak two or three hours 
with a knuckle of veal well joynted, and after ſet them a 
boiling in a fine deep brals-pan, kettle,or large pipkin, in 
agallon of fair water z whien it boils fcum it, and put in 
four or five blades of mace, two or three races of ginger 
lic'e, four ſennil-roots, and four paiſley-roots, ſcraped 
and picked, aud ſale, The Capon being fine and tender 
boil'd take jt up, and put it in other warm liquor or 


| broth, then-pyt to your ſouced broth a quart of white- 
| Wine, and boil.it toa jellyzthen take it off and put it into 


an carthen pan or large pipkin, put your capon to it, 
with two or three flic'e lemons, and cover it cloſe, ſerve 
it t Jour pleaſure, and garniſh it with flices and pieces | 
7 _ barþerries, roots, macc, nutmeg, and ſome of 

Jelly, | 


t P 3 Some 
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| Some put to this touc't capon,whole pepper,anda fag bg. 
got of ſweet herbs,but that maketh the broth very blc 
In that manner you may ſouceany Land Fowl. 


To ſouce a : Breaſt of Veal, Side of Lamb, or any Jomd 
_. Mutton, Kid; F awn ar Venifon 


Bone a Breaſt of vealand foak it well from the blood; 


then wipe it dry, and ſeaſon the ide of the breaſt wit 
beaten nutmeg, ginger, ore [weet herbs minced (il, 
whole coriander-ſeed, minced lemon-peel, and falt, a 
lay ſome broad flices of fweet lard over the ſeaſoning 
then roul itinto a collar, and bind it up in a white de 
cloth, put it into boiling liquor, ſcum it well, andhn 
put in ſlic*c ginger, ſlice? 'c narmmeg, ſalt, fonnil, and pulſe 
20013, beipgalmoſt boil'd put ia a quart a- 'white-wi 
and when it is quite boil'd take it off, and put in ſlice df 
Jemon,the pcel of twolemons whole, and a dozenky- 
leaves, boil it cloſe covered to make the veal look whit 

Thus you may do a breaftof mutton, either rouled,o 
with the bones in, and ſeaſon them with nuemeg,peppr, 
and ſalc,roul-them,and bake them in a pot with winewl 
water,or any Sea orLand fow!,being ſtuffed or farſed;n 
filled up with butter afterwards, and ſerved-dry, or # 
the fowls, bone and roul them. 


"m— —_— 


To ſouce 8 Leg of Veal. 

Take aleg of veal, bone it and lard ic, but firſt ſain 
the lard with pepper, cloves, and mace, lard ic withgu! 
lard as big as your little anger, ſeaſon the-veal alſo wid 
the ſame ſeaſoning 8 ſome faltwith it 3 lard it very thid 
then have all manner of ſweet herbs minced and firer 
on it,roul it up. like a collar of brawn, and boil it erft 
it in the oven in a pipkin,with water,ſalt, & white wit 
| ſerve it ina collax cold, whole or in flices, or rw 
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a fag the fiquor,and fill it up with butter,or bake it with bytter 
black] ima roul,jelly it,and mix ſome of the broth with almond 
| milk,and jellies in ſlices of two colors, when you ſerve it, 


7.11 _ Otherwayr. 

Stuff or farſea leg of veal, with ſweet herbs minced, 
blood} beef-ſuer, pepper, nutmeg, and falt, collar it, and boil or 
| with} bake it,being cold,cither ſerve it dry in a collar,or in fli- 
(@il. | ces, or in a whole collar with gallendines. of divers ſorts, 
le, adj or in thin ſlices with oyl and vinegar. - 

onin | — Thus you may dreſs any meat, veniſon, or fowls. 


e Clet | | 
d then To fouce Bullocks Cheeks, a Flank, Bricket, or 
aſe} Randof Beef, &c. 

= With 


hoes of Take a bulloeks cheek or flank of beef and lay it in pe- 
nk ter-falt four days, then roul it as even as you can, that 
whit. | the collar be not bigger in one place than another, boil ic 
in water and ſalt, or amongR other beef, boil it very ten- 
pr. derina cloth as you do brawn, and being tender boil'd, 
newlſ take it up, and putit into a hoop to faſhion it upright 
and round, then keep it dry, and take it out of the clout, 
xr ul} and ſerve it whole with muttard and ſugar, or ſome gal- 
| lendines, If lean, lard it with great Land. 


To collar a Surloin, Flank, Briket, Rand, or Fore- 
(an | Rib of Beef. 
hgu Take the flank of beef, take out the ſinewy and moſt of 
0 wil the fat,putit in pickle with as much water as will cover 
 thik it, and put a handful of peter-ſalt to it let it ſieep three 
rnd days and not ſift it, then cake it out and hang it a drain- 
orfrd gin theair, wipe it dry,then have a good handful of red 
- Wild fage.fome tops of roſemary,ſavyory, marjoram, and tyme, 
ea} PN twice as much ſage,mince them very (mall,chen takea 
( or 4 quarter 


A 
=1 
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quarter of an ounce of mace, and half as many cloyg, 
with 2 little ginger, and half an ounce af pepper, and 
likewiſe half an ounce of peter-ſaltz mingle them toge | pf 
ther, then take your beef, (plat it, and lay it even thatitÞ ty 
may roul up handſomely in a collar 3 then take your ſe | yo 
ſoning of herbs and ſpices,and firow it all over,roul ity} po 
cloſe, and bind it fafi with packthryed, put it into anew | yo 
then pipkin or pot, and put a pint of claret winetoit,uf ft 
onion and two or three cloves of garlick, cloſe jt w} the 
with a piece of courle paſte, and bake it in a bakers oven, | 1at 


it will ask fix boujs ſoaking. - Up 
| | col 

To fouce a Collar of Veal in the ſame manner, or Vets || lei 
© fon, Pork, or Mutton. it 


Take out the bones, and put them in ſeep in the pickk | anc 
with ptzter-(alt, as was aforeſaid, fieep them three day, | 
and hang them in the air one day, lard them (or notlal | gr 
them) with good big lard, and ſeaſon the lard with put | mc 
meg;pepper,and herbs,as is aforeſaid in the collar of bee) 
ſirow it over with the herbs and ſpices,being mingled is 
gether, and 10a] up the collar, bind jj faſt, and baket} * 
tender in a pot, being ſtopped cloſe, and keep it for your | fne 
uſe to [exveither in ſlices or in the whole collar, gamill nd 


it with baycs and roſemary. —- - 
| wy | ve 

To make Jelly for any kind of ſouc't Meats, Diſhes," Jud 
other Workg of that nature. fou 


| Take fix pair ofcalves feet, ſcald them and take awi) JÞer 
the fat betwixt the claws, and alſo the long ſhank-bon6 [bin 
Jay thern in ſoak in fair water three or four hours, & boil Jtbe 
them in two gallons of fair ſpring-water fo three quais | * 
of ſtock 3 being boil'd ſtrain it chrough a (trainer,& when at 
the broth is cold take jr from the grounds, and divide Pitt 
it into three pipkins for three ſeveral. colours, to yes uC 


— 


—— 


ones, 
and 


OI” 


lOge 
hatit 
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pipkin a quart of white-wine, and put ſaffron in one, 


| cutchenele in another,and put a race of ginger,two blades 
| of mace, and a nutmeg to cach pipkin, and cinamon to 


twoof the pipkins, the ſpices being firlt Nic'e, then lee 


r ſa | your pipkins on the fire, and melr the jelly 3 then have a 


Iu 
 £4þ 
It, at 
it up 
oven, 


when 
vide 
yer 
PP: 


pound and half of ſugar for each pipkin : but fic take * 
your fine ſugar being beaten, and put it ina long diſh os 
tray, and put to it the whites of cighteen eggs, and beat 
them well together. with your rouling pin, and divide it 
into three parts, put each part equally into the ſeveral 
pipkins, and ir it well together the broth being almoſt 
cold, then ſet them on a charcoal-fire and let them-New 
lſarely, when they begin to boil over take them off let 
tcool a little, run them through the bags once or twice 
and keepit for your uſe. RY 

For variety ſometimes in place of wine, you may ule 
grapes ſtamped and ſtrained, wood-forrel, juyce of le- 


+ | mons, or juyce of oranges. 


Ta jelly EHbogs or Porkers Feet, Ears, or Suouts. 
Take twelve feet, fix cars,and fix (ſnouts or noſes, being 
hnely ſcalded,& lay them in ſoak twenty four hours,ſhift 


| [and ſcrape them very white,then boil them in a fairclean 


cowred braſs pot or pipkin in three gallons of liquor, 
bnequarts olfwater, three ot wine vinegar, or verjuyce, 
ad tour of white-wine, boil them from three gallons:to 


four quarts walig,being ſcummed,put in an ounce of pep- 


er whole, an ounce of nutmegs in quarters, an ounce of 


ginger ſlic*c, and ap qunce of cinamon, boil them toge- 


ther, as is aboveſaid, to four quarts. | 


|. Thentake up the meat and let them cool, divide them 


atodiſhes,and run it over with the broth or jelly being a 
ttle firſt ſerled,take the cleareſt, and being cold put juice 
9 orange over all, ſexye jt with bay-leayes about che wm 
| bo 
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To make Cryſtal Felly. 
Take three pair of calves feet, and fcald off they 
very clean, knock off the claws, and take out the yy 
bones and fat,&cait them into fair water,ſhift them thy 
' or four times in a day and a night, then boil them 
morning in a glazed pipkin or clean pot, with ſix qui 
of fair ſpring water, boil it and ſcum it clean, boilawy 
' three quarts of mores then ſtrain it into a clean cart | 
pan or baſon,and let it be cold : then pare the dro | 
the bottorn, and take the fat off the top clean, putty | 
a large pipkin of fix quarts, and put into it twoquatyh | 
old clear white-wine, the juyce of four lemons, thy | 
blades of mace, and two races of ginger ſlic't; then | 
or diffolve it again into broth, and let it cool. Thy | 
have four pound of hard ſugar fine beaten, andmit 1 
with twelve whites of eggs in a great diſh withyy { 
zouling pin, and put it into the pipkin to your jelly, | 
it together with a grain of musk and ambergrieſe, pu! 
in a fine finen clout bound up, and a quarter of a pit 
damask roſe-water,fſet it a fiewing on a ſoft charcoal 
before it boils put in a little iſing- glaſs, and being bo 
up, take it, and let it cool a little, and run it. 


. Other Jelly for ſervice of ſeveral colours: 

Take four pair of calves feet, a knuckle of 
good flefhie capon, and prepare theſe things as 5 
in the cryfial jelly; boil them in thirec gallons of 
water,till x quarts be wafſted,then train ic into andl 
cn pan, let it cool, and being cold pare the bottoi, ' 
fake off the fat on the top alſo; then diſſolve it agu0” 
broth,and divide it into four equal parts, put it info" 
ſeveral pipkins,as will contain five pints a piece ca 
kin, put a little ſaffron into one of them, into] 7 
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| archenelebeaten with allum, into another turnſole,and 
the other his own natural white4 allo to every pipkin a 
quart of white-wine,and the juyce of two lemons. Then 
1 alſo tothe white jelly one race of ginger pared and ſliced 
# &three blades of large muce,to the red Jelly two nutmegy, 
emirg 25 much in quantity of cinamon as nutmegs, alſo as much 
| Jra page z to the turnſole pac alſo the ſamequentity, wh a 
kw whole clovessthen to the amber oryellow colourghe 
faive ſpices and quantity, Then have ejghteen whites of 
eegs, and beat them with fix pound of double refined fu- 
I etc; beaten fmall and 'Giirred together in a great tray or 
balon with a rouling pitzdivide it into four parts imtothe 
i four pipkins & fir nt to your jelly broth ſpice,and wie; 
I being well mixcd cogether with a little musk and-aribet+ 
grieſe. Then have new bags,waſh them firſt in warm wa- 
tet, and then iv cold, wring ther dry, and being texdy 
"my frung with packthred and ficks;hang them on a ſpit by 
$ the fire from any duſt; and fer new earthen pans under 
ſc, pt} them being well ſeaſoned with boiling liquor. -F. 
in Then again ſet on your jelly on a fine charcoal fire,and 
let it ſtew ſoftly the ſpace of almoſt an hour, chen make 
1t boil up a little, and take it off, being ſomewhat cold 
nn it thorow the bag twice or thrice, or but once if ic be 
ery clearz and into the bags of colours put in a ſprig of 
rolemary,keep it for your ale in thoſe pans, difh it as you 
} ſte good, or caft it into what mould you pleaſe; as for 
j cample theſe, | 
Seollop ſhells, Cockle ſhells, Egg (bells, balf Lemon, or | 
Limon-peel, Wilks, or Winkle ſhells, Muſcle ſhells, or mout- 
G&dow of 3 butter-ſquirt- | F-: 
Or ſerve ic on a great diſh and plate, one quarter of 
tte, another of red, another of yellow, the fourth of 
another colour, and abont the ſide of the diſh oranges in 
jt Jutters of jelly,in the middle a whole lemon full _ | 
1 | hers ace rave - 


- 
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finely caxved, or caſi.out-of a wooden or tin mould, af 


xun jnto: little roand glaſſes four or: five.in @ diſh, on (i, 
ver trencher plates, or glals trenchex, plates. 


Mequon for a quart of Felly. Brath for thei in 


. making of it. 

A quart of white-wine, - pound and half of [ 
eggs.rwo nutmegs,or mace, two,races of ginger,as mui 
cinamon, two grains. of musk and ambcrgricle, calys 
feet or a knuckle of veal. _ 

. Sometimes for. variety, in place of wine uſe grape- Kt 
jayce3if Juyce. of, grapes a gquart,juyce of lemons pin, 
Juyce of oranges:a-quart, juyce of wood- _ a Quai 
ap: juyee: of Juinces g _ 


How to prepare to moky: a good Stock for Fellies of all ſob 


; dandibe meats moſt proper for them, both for ſervicall 


tb folks; alſo. the. \ Mantivies belonging to a qui 
lie. Me NEON ” LP 


"ht the Stockh for ſeivive. 


"Iwo pair of Ales feet finely cleanſed, the fat a 
great bones taken. out and parted in halves; bein 
well ſoaked in fair water twenty four hours, and oft 
. thiffcd,boil them in a braſs pot or pipkin cloſe covered) 


the quantity of a gallon of water, boil them. to the 
pints,then firain the broth through a clean ſirong cans] 
into an earthen Pan.er baſon ; z when it is cold take off te 


Ei £45 


much of ginger water,and as much of nutmeg -wateral 


theſe ſpices ſliced. Then have twopaund of gs 


"FI 


D454." 
þ 


- 


BY 
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| ned fagar beater with eggs in a deep diſh or baſon, your 


fy being new melted, put in the eggs with ſugar, ſtir all 
the foreſaid materials together, and ſet it a ſewing ona 
ſoft charcoal fire the ſpace of half an hour or more, ing 
vel digeſted 'and clear run. h : 


' !Take out' the bone and fat of ariy.meat for jellies, for 


itch but ſtain'the'ftock,and is the cauſe thit it will ne- 
verbe white nor very clear. = 


Meats proper for Felly for ſervice or ſick folks. 
1. Three pair of calves feet, EO 
2: Three pairof calves feet, a knuckle of veal, and a 
fine yell ficſhed capon.” OT 
3. One pair of calves feet, a well fleſhed capon, and 
half a pound of harts-horn or iſing-glaſs. Se 
"4 An old cock and a knuckle of veal. 


ww 7 


o| 5: Hart born jeltyonly, or witha poultiey. ' * ** 


' 6: Good bodied capons, 

d Ifing-glafſs only, or with a cock or capon. © | 

©''8. Jelly of hogs feet, cars, and ſnouts. 2 
9+ Sheeps feet, lamibs feet, and calves (cet. 


| Neats feet-for a Felly for a Neats- Tonguts 
Being frefh and tender boil'd and cold, lard it with can- 
Gied cittern,candicd orange, lemon, or quinces,run it over 
vith jelly, and ſome preſerved bazbertics or cherries. | 


| To make s Jelly ai white as ſnow. of Forden- Almonds. 


| Take a pound ofalmonds,fieep them in cold water till 


i they will blanch; which will be in fix hours; being 
blanched into cold water,beat them with a quart of roſe 


water: then have a decoQtion of half a pound of ifing- 


>| 8lalyboil'd with a gallon of fair ſpring-water,or elſe half 


wine 
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wine, boil it till half be waſted, then leg. it cool, finigj 
and mingle it with your almonds, and firain with thy 
pound'of double refined ſugar, the juyce of two len 
and caſt it into 8 ſhellsz put ſaffron to fome of it, 1 
Make ſome of it blue, ſome of it green, and ſome yell 
caſt ſome into oranges, and ſome into lemon rindesq 
diced; mixpattof it with ſome almond paſte coloue 
and fome with cliceſe-curds; ſerve of divers of theks 
lours on a great diſh and plate. 


! 


To make other white Jelly. 
_ : Boil two capons beingcleanſed,the fat and lungs tif 1 
out,truſs them and ſoak them well in clean water thizy d 
four hours; then boil them in a pipkin,or pot of twop fi 
Tons 'or le(s, put to then a pon or five quarts of ni 0 
wine,ſcum them, and boil them to a jelly,next Crain k 
broth from the grounds and blow off the fat cleanjtle p 
take a quart of ſweet cream, a quart of thejelly bly a 
pound and half of fined ſugar, and a quaatter ofaja © 
of roſe-water,mingle them all together, and givetbay It 
walm on the fire with half an ounce of fine ſearledp 
gerz then ſetita cooling, diſh ir, or caſt it in lemon 
orange-peels, ovin any faſhion of the. ather jellies} a 
moulds or glaſſes, or turn ic into colours; for ficii 
in place of cream uſe ſtamped almonds, 


To make Fellies for ſauces, made diſhes, and other 9"j T, 
Take fix pair of calves feet, ſcald them and takci® 
the fat between the claws, as alſo the great long 
bones, and-lay them in water fous gr five hours;thes 
them. in two gallons of fair ſpring wates,ſcum them c 
and boil them from ewo gallons to thee quarth 3 i 
ſtrain it through a ficong canvas, and let chic buoibl 


being old cleanſe it from the grounds, pare off hs Ly 


ho 
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iniiþ zod melt it» then pur to it ina good large pipkin, chree 


h thaf quits.of white-wine, three races of ginger ſlic*e, ſome 
lemey Lelades of mace, a quarter of an ounce of cinamon, a 
{ it, uf erzinof musk, and eightecn whites of cggs beaten with 
yellng four pound of ſugar, mingle them with che reſt in the 
deaf pipkin, and the juyce of three lemons, ſet all on thefire, 


;olowlf and tet it Rew leiſurely 3 then have your bag ready waſh- 
thckaf &, and when your pipkin boils up, run it, &v.- 


Har ts baru Felly- | 

Take half a pound of harts-horn, boil itin fair ſpring 
tf water leiſurcly,cloſe covered, and ina well glazed 'pipkin 
red that will contain a gallon, boil it till aſpoonful will fiand 
mf fit being cold, then firain ic through a fine thick canvas 
id or fine boultering,and put it again intoanother lefſerpip- 
uly ki, with the juyce of cight or nine good large lemons, a 
300 pound and half of double refined ſugar,and boil it again 
bly alittle while, chen put it in a gally pot, or ſmall glaffes, 
gy or caſt it into moulds, or any faſhions of the other jellies. 

tie held by the Phyſicians for 2 ſpecial Cordial. 
* Or take half apound of harts-horn-grated,and a good 
q apon being finely cleanſed and foaked from the blood, 

and the far taken off, truſs it, and boilit ina pot or Pip- 
kin with the harts horn, in fair ſpring water, the ſame 
things as the former, ec. 


i bi make another excellent Felly of Harts-born and Ifing- 
| ; glaſs for 4 Conſumpt 0H» 


Take half a pound of iſing-glaſs, half a pound of harts- 
k c n, half a pound of ſlic't dates, a pound of beaten 
it6, He half a pound of ſlic't figs, a pound ot flic*t prunes, 
me anounce of cinamon, half an ounce ot ginger, 2 


cloves, 


eq Fer of an ounce of mage, a quarter of an ounce of 
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cloves; half an ounce of nutmegs,and a little red ſandy 
ſlice your ſpices,and alſoa little iick of liquoriſh andy 
Mm your cinamon whole. 


To makg a Felly for weakyeſs inthe bach, 
Take two ounces of harts-horn, and a wine qua 
ſpriog-water, put it into a pipkin, and boil it overi{ 
fire till it be one half conſumed, then take it off thekk 
and letit ſtand a quarter of an hour,and ſtrain it thray 
a fine holland cloth,cruſhing the harts-horn gently wit 
ſpoon : then put to it the juyce of a lemon,two (pooil 
of red-roſe-water,half a ſpoonful.of.cinamon-water,fuf 
or five ounces of fine ſugar,or make it ſweet according 
the patties taſte 3-then put it out into little glaſſes orpyſſ 
kins, and let ic ſtand twenty four houxs, then your: 
take of it in the morning, or at four of the clock in the 
ternoan, what quantity you pleaſe. To put two ottir 
ſpoonfuls of ic into broth is very good. . 


| Tomake another diſh of meat called a Preſs, for ſer 


_ Doin this as you may ſee in the jelly of the porke 
fore {ſpoken of; take thefeet,cars, ſnouts, and cheeks, 
ing finely and tender boil'd coa jelly with ſpices, ani 
ſame liquor as is ſaid in the Porker 5 then take outit 
bones and make a lay of it like a ſquare brick, ſeo! 
with coriander or fennil-ſeed, and bind it up likea (qu 
brick in a firong canvas with packthred, preſs it til" 
cold, and ſerve it in flices with bay-leaves, or runit# 
with jellies, 


. . _ To make a Sauſage for Jelly . .. 
| Boilor roafta capon,mince and fiamp it with fom® 
mond paſte,then havea fine dried neats-tongue,0n®! 


look 


3 
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boks fine and red ready boiPd, cur it inco litrle pieces, 
ſquare like dice, half an inch long, and as much of inter- 
larded bacon cut into..the ſame form ready boil'd and 
cold; ſome preſerved quinces and batberries, (ugar, and 
cinamon, mingle all cogether with ſome ſcraped ifing- 
glaſs amongſtir warm roul it up in a ſauſage, knit 1t up 
atthe'ends and ſowe tie fides3 then let it cool, ſlice it, 
aud ſerve it.ina jelly in a diſh in thin ſlices, and run jelly 
ovet it,let it cool and lay on more, that cool, run more, 
and:thus do till che diſh be full 3 when you ſerve it, gat- 


00 _ nviſhthe diſh with jelly and preſerved barberties, and run 


over al! with juyce of lemon. 


To make Leach a moſt excellent way in the 
| French Faſhion. = 


Take a Quart of ſweet cream, twelve ſpoonfuls of roſe- 
water, four groins of musk diflolved in rofe-water, and 
four or five blades of large mace boil'd with half a pound 


| ofiling-glaſs,being ſiceped and waſhed clean; and put to 


it half a pound of ſugar, and being boil'd to a jelly, 
run it through your jelly bag into a diſh, and being cold 


aid flice it into chequer-work, and ſerve it on a plate or glat- 


ome 


"; 


{ {, and ſometimes without ſugar in it, &c. 


To make the beſt Almond Leach. 


Take an ounce of ifing-gla, and lay it ewo hours in 
water, ſhift it, and boil it in fair water, let it cools 
then take ewo pound of almonds, lay them in the watct 
till they will blanch, chen ſtamp them and put to them a 
plat of milk, train them and put in large mace and 

6 \ ginger, boil chem till it taſte well of the ſpice, then 


Q. put 


nr I ren Were I IS EE Ie rr i Ines rr ee nm _— S 
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put in your digeſted iſing:glafs, ſugar, and alittleroſe 

water, run it through a ſtrainer, and put it intodiſheg 
Some you may colour with ſaffron, turnſole, or gre 

wheat, and blue-bottles for blue. | 


To keep Sparagus all the year. 


Parboil them a very little, and put them into clarife 
butter, coverthem with it, the butter being cold, com| 
them with a leather, and about a month after refreſbtk 
butter, melt it, and put it on them again, then ſet th 


under ground being covered with a leather, 


$eQion 
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Section IX. 


The beſt way of making all anni 
of baked Meats. 


Mn EF. vg 6 9-4 
Sl x = . "pos Fo 4 a y 
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To make a Bick or Batalia Pie- 


Ake ſix peeping Pigeons,and as many Peeping (mall 
& chickens,truſs them to bake 3 then have fix oxe pal- 
ſets well boiled, blanched, and cut in little pieces then 


| take fix lamb-Rones,and as many good veal ſweet-breads 


Gio 


cut in halves and parboil'd, twenty cocks-combs boiPd 
and blanched, the bottoms of four artichocks boil'd and 
blanched, a quart of great oyliers parboiPd and bearded; 
alſo the marrow of four bones Caloned with pepper,nut- 
meg, mace,and alt 3 fill the pye with che meat,and min- 
ple ſome piſtaches amongſt it, cock-ſtones,knots, or yolks 
of hard eggs, and ſome butter, cloſe it up and, bake it 
(an hour and half will bake it) but before you (et it in 
the oven, put into it a lictle fair water : Being baked, pout 
out the butter, and liquor it with gravy, butter beaten 
up thick, flic*t lemon, and ſerve it up. | 

Or you may bake this bisk in a patty-pan or dil. 

Sometimes uſe ſparagus and interlarded bacon. 
\ For the paſte of this diſb,cake three quarts of flour, and 
reequarters pf a pound of butter, boil the butter in fair 
Water; and nhakg op the paſte hot and quick, 

Q x Other- 
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©  Otherways in the ſummer time, make the paſte ofcoli} 
butter; to three quarts of flour take a pound and ahi 
of butter, and work it dry into the flour, with the yolk 
of four eggs and one white, then put a little water toi 
and make it up into a lift paſte, 


212 


- To baks Chickens or Pigeons. 


Take either fix pigeon peepers or fix chicken peep 
if big cut them in quarters, then take three ſweet-bradj 


of veal, flic't very thin, the 
$ WW $ ſheeps tongues boiled tends 
\S — 


blanched,and flic*t, with as mudj 
E= veal aS much mutton, fix la 

8@ ———— 

great oyſters parboild and bent 

ed, calves udder cut in Pieces, and three marrow'bas 

ſeaſon theſe foreſaid materials with pepper, falt,andw 

meg,then fill themin Pies of the form as you ſee,andj 


on the top ſome cheſnuts, marrow, large mace, grapiaſ 


gooleberries; then have a little piece of veal and mind! 
with as much marrow, ſome grated bread, yolks of on 
minced dates, falr, nutmeg, and ſome ſweet marjont 
work up all with a little cream, make it up in littlek 
or rouls, put them in the pie, & pur into a little mutt 
gravy, ſome artichock bottoms, or the tops of boil 
ragus, .and alittle butter 3 cloſe up the pyc and bake! 
being baked liquor it with juice of oranges,one lemol! 
ſome clarct wine, ſhake it well together,and fo ler 
To make a Chicken Pye otherways. 

Take and truſs them to bake, then ſeaſon them light 

with pepper; ſalt, and nutmeg ; lay them in the pi, 


lay on them fome dates in halves, with the menon. 


( 


twelve cocks combs, a pintdf * 


| 


— 


hy - 


5937 =2, 


-— 9 


In 
le 


fu 
d 


—| The Artand Myſtery of Cookery. TE 2 13 


—— 


CC <C——__———_—_— 


—| thee marrow-bones, ſome large mace, a quarter of a 
abiſb pound of eringo roots, ſome grapes or barberries, and 


half baked,liquox it with a pound of good butter,a quar- 
ter of a pint of grape-verjuyce, and a quartern of refi- 
' nedſugar, ice it and ſerve it up. | 
| Otherways you may uſe the giblets, and put in ſome 
| piſtaches, bac keep the former order as aforeſaid for 
| change. LTD 
| Lie ie with caudle made ofa pint of white-wine or 
verjuyce, the yolks of five or ſix eggs, ſugar, and a quar- 
ter of a pound of good (weet butter hill the pye, and 
ſhake this liquor well in it, with che ſlices of a lemon. Or 
you may make the caudle green with the juyce of ſpinagez 
xe theſe pies, :or ſcrape ſugar on them. 

Otherways for the liquoring or garniſhing of theſe 
Pies,for variety you may put in them boil'd skirrets,bot- 
forms of artichocks boil'd, or boilPd cabbidge lettice. 

Sometimes (weet berbs, whole yolks of hard eggs, in- 
terlarded bacon in very thin ſlices, and a whole onion 5 
| being baked, liquor it with white-wine, butter, and the 
Juyce of two oranges. 

Or garniſh them with barberries, grapes, or gooſeber- 
nes, red or white currans,and ſome (ſweet herbs chopped 
ſmall, boil'd in gravy, and beat up thick with butter. 

Oiherways liquor it with whitc-wine, butter, ſugar, 
ſome ſweet marjoram, and yolks of eggs ſirained. 
| Or bake them with candied lettice tialks, potatoes, 

boil'd and blanched, marrow, dates, and large mace 3 be- 
Ing baked cat up the pye, and lay on the chickens lic'e 
lemon, then liquor the pye with white-wjne, butter,and 

lh lugar, and ſerve it up hot. 
” 1 _Youmay bake any of the foreſaid in a patty-pan or 
Ph" 9iſh, or bake themin cold butter paſte. Fe 
c 


chit Q 3 


| ſome butter, cloſe it up, and put itin the ovenz being 
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To bake Turkey, Chicken, Pea-Chickgn, Pheaſant-Pmy, | 


" Heath Pouts, Coponets,or Partridge for to be eaten call 


Take a turkey-chicken, bone it, and lard it withprety 


big lard, a pound and half will ſerve, then ſeafonit wit 
an ounce of pepper, an ounce of nutmegs, and twoour 
ces of ſalt,lay ſome butter inthe bottom of the pye, the 
lay on the fow), and put in it fix or eight whole clong, 
then put on all the ſeaſoning with good ſtore of butt, 
cloſe it up, and baſte it over with eggs, bake it, and being 
baked lic up with clarifjed butter. | 


Thus you may bake them for to be caten hot, giviy| 


them but half the ſeaſoning, and liquor it with gravyad 
juyce of orange. Et. YR: 

" Bake this pye in fine paſte 3 for more variety youny 
make a ſiuffing for it as followethz mince ſome beef 
and a little veal very fine, ſome ſweet herbs, grated 
meg, pepper, ſalt, two or three raw yolks of eggs, ſon 
boil'd skirrets or pieces of artichocks, grapes, or god 
berries, &c, h 


To bake Pigeons wild or tame, Stock;Doves, Turtle Dn 
: DQuails, Rails, &c. to be eaten cold: 

Take ſix pigeons, pull,truſs,and draw them, waſbal 
wipe them dry,and ſeaſon them with nutmeg,peppeia0i 
falt,the quantity of two ounces of the foreſaid ſpicesai 
as much of the one as the other, then lay ſome buttetil 
the bottom of the pye, lay on the pigeons, and put 7 
the ſeaſoning on them in the pye, put butter to it, cok! 
up and bake it,being baked and cold, fill it up with cur 
ficd butter. a po | 
Make the paſie ofa pottle of fine flour, and a quarter 
: A of butter boil'd in fair water made up quick ai 
Let es 
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If you will bake them to be eaten hot,leave out half the 
kaſoning ; Bake them in diſh,pie,or patty-pan,and make 
cold paſte of a pottle of flour, fix yolks of raw eggs, and 
a pound of butter, work into the flour dry, and being 
wellwrought into it, makeit up ſtiff with alictle fairwater. 

Being baked to be eaten hot, put it intoyolks of hard 
egos, ſweet- breads, lamb- ones, ſparagus, or bottoms of 
artichocks, cheſnuts, grapes, or gooſeberries. 

Sometimes for variety make a lear of butter, verjuyce, 
ſugar,ſome ſweet marjoram chopped and boil'd up in the 
liquor,zput them in the pye when you ſerve it up,and dil- 
ſolve the yolk of an egg into it; then cut up the pye or 
diſh,and par on it ſome ſlic*t lemon, ſhake it well toge- 
ther, and ſerve it up hot. 

In this mode or faſhion you bake larks, black-birds, 


thruſhes, veldifers, ſparrows, or wheat: cars. 


To bake all manner of Land Fowl, as Turkey, Buftard,Pea* 
cock, Crane, Oc. to beeaten cold. 

Take a turkey and bone it,parboil 8 lard it thick with 
great lard as big as your little finger, then ſeaſon it with 
two ounces of beaten pepper, two ounces of beaten nut- 
meg, and three ounces of falt,ſcafon the fowl, & lay it in 
a pie fit for it, put firſt butter in the bottom, with ſome ten 
whole cloves, then lay on the eurkey, and the reſt of the 
ſeaſoning on it, lay on good fiore of butter, then cloſe it 
bp and baſte it either with'faffron water,or three or four 
egps beaten cogether with their yolks ; bake it, and being 
baked and cold, liquor it with clarjfied butter, &c. 


To bake all manner of Sea-Fowl, as Swan, Whotper, 
$0 be eaten cold. 
Take a ſwan,bone,parboil,and lardit with great lard, 
eafon the lard with nutmeg and pepper only, then take 
Q_4 "WA 
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two ounces of p: pper, three of nutmeg, and four of fl 


leafon the fowl, and lay it in the pye, with good floreof | 
butter, firew a few-whole cloves on the reſi of the ſeaſon. | 
ing, lay.on large ſheets of lard over it, and good ſtores | 
butter; then cloſe it up in rye-paſte or meal courſe boult. | 


ed, and made up with boiling liquor,and make it up dif: 
or you may-bake them to cat hot, only giving them hul 
the ſeaſoning, RI 

In place of baking any of theſe fowls in pyes, youny 
bake thery in earchen pans or pots, for to be preleme 
cold, they will keep longer. | 

In the ſame manner you may bake all ſorts of will 
geele, tame geele, bran-geele, muſcovia ducks, gulls, 
vellers, herns, bitterns,cuslews, heath-cocks,teals, olling 
ruffcs, brewes,pewits,mews,(ea-Pics,dap-chickens,ftreat, 
dotcerils, knots, gravelins, ox-eyes, red ſhanks, &c, 

In baking of theſc fowls to be eaten hot, for thegi- 
niſh put in'a big. onion, gooſeberries, or grapes in tk 
pye, and fometimes capers or oyſters, and liquorit wil 
gravy, Claret, and butter. - | | 


To dreſs a Turkey in the French mode, to eat cold, 

called a la doode. 

Tike a turkey and bone it,or not bone it,but boning! 
the beſt way,and lard it with good big lard as bigasyo! 
little finger, and ſeafqn it with pepper, cloves and mat 
nutmegs,aud put a piecc of interlarded bacon in thebe 
ly, with fome roſemary and bayes, whole pepper, cos 
and mace,and few it up in a clean cloth,and lay itinitf 
all night in white-wine, next morning cloſe it up with 
ſheet of courſe paſte in a pan or pipkin,and bake it wit 
the ſame liquor it was ſteept in 3 it will ask four hoursb? 
king, or you may boil the liquor 3 then being baked #1 


cald,(eryc it ona pie-plate,and ſtick it with —__ 5 
| 61 . yo 
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bayes, and ſerve it up with,nuſtard and ſugar in faucers, 
and lay the fowl on a napkin folded ſquare, and the tut» 
key laid corner- ways. | 

Thus avy large fowl or other meat; 3Sa leg of mutton, 


. | andthelike. 


"Meats-proper for a ſtofado may be any large fowl, LG 


| Turkey, Swan, Gooſe, Buſtard, Crane; Whopper, wild 
Geeſe, Brand Geeſe, Hearn, Shoveler, or Bittern, and many 
more 3 45 alſo Veniſon, Red Deer, F allow Deer, Legs of Mas> 
tim, Breaſts of Veal boned and larded, Kid or Fawn, Pig, 
Pork, Neats-tougues, and Udders, or any Meat; a Tar 
key, Lard one pound, Pepper one ounce, Nutmeg, Ginger, 
Mace, Cloves, Wine a quart, Vinegar, half a pint, a quart 
of great Oyſters, Puddings,S auſages,twoLemons, two Cloves 
of Garlicks | | 


A Stofadoe 


Take two turkeys,and bone them and lard them with 
great lard as big as your finger, being firſt ſeaſoned with 
pepper,and nutmegs,and being lazded,lay it in Rieepin an 
earthen pan or pipkin in a quart of white wine, and half 
umuch wine- vinegar, ſome twenty whole cloves, half an 
ounce of mace, an ounce of beaten pepper, three races of 


- | ict ginger, half a handful of (alt, halfan ounce of lic%e 


mtmegs,and a ladle full of good mutton broth,and cloſe 
up the pot with a ſheet of courſe paſte, and bake it; it 
wil ack four hours baking 3 then nave a fine clean large 
diſh, with a fix penny French bread ſlic*tin large ſlices, 
and then lay them in the bottom of che diſh, and: ſteep 
them with ſome good firong mutton broth, and the fame 


( broth that it was baked in, and ſome xoaſt mutton 


gravy, 


_ __ ——_ a. 


gravy, and diſh the fowl, and garniſh it with the ſica 

and ſome ſa\ſages, and ſome kind of good puddingsan 

marrow and carved lemons flic*t, and lemon-peels. 

Ta bake any kiud of Heads, and firſt of the Oxe or Bullich 
Cbeeks to be eaten bot or cold. 


pieces, take out the- bones, and ſcafon them with pepper; 
falt,and nutmep;then put them ina pye with a few who 
cloves, 2 little feafoning, ſlices of bacon, and butterov 
all; bake them very tender, and liquor them withhut 
ter and claret wine. 

Or boil your chickens, take out the bones and nk 
paliy with ſome minced meaf, and a caul of mutton 
der jt, on the top fpices and butter, cloſe it up ingid 
cruſt, and make your pies according to theſe forms. 


_ Otberways. 


Bone and lard them with lard as big as your littkin 
ger ſcaſoned with pepper,ſalt, and nutmeg,and laidint 
the pye or paſty, with ſlices of interlam 
bacon, and a clove or two, cloſe it up,i 
bake it with ſome butter 3 make yourſf 
or paſiy of good fine cruſt according " 
thele forms, Being baked fill it up 
good {ſweet butter. 


Otberways. 
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You may make a pudding of fome grated bread, , = 
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ced yeal, beef-ſuet, ſome minced ſweet herbs, a minced 
onion, Eggs, cream, nutmeg, pepper, and ſalt, and lay it 
onthe top of your meat in the pye, and ſome butter,cloſe 
itup and baker. 


Otherways. 

Take a calyes head, ſoak it well and take out the brains, 
hoil the head and take out the bones, being cold Ruff it 
| with ſweet herbs and hard eggs chop- 
a. ped ſmall, minced bacon,anda raw egg 
or two, nutmeg, pepper, and falt ; an 
lay in the bottom of the pye riiinced 
veal raw; and bacon 3 then lay the 
cheeks on it in the pye, and ices of 
.% \ bacon on that, then ſpices, butcer, and 
grapes or lemon, cloſe it up, bake it, and liqhor itwith 
butter only, D 


Otherways. 
. Boil it and take out the bones, cleanſe it, and ſeaſon if 
with Pepper, ſalt, and nutmeg, put ſome minced veal or 


ſuet in the bottom of the pye, then lay 
OT q on the checks, and on them a pudding 


made of minced veal raw and ſuet,car- 
rans, grated bread or parmilan, eggs, 
ſaffron, nutmeg, pepper, and alc, put 
* jt on the head in the pye, with ſome 
thin ſlices of interlarded bacon, chin 
flices alſo of veal and butter, cloſe it 
up, and make it according to theſe 
forms, being baked, liquor it with 
butter only. : 


To bake a calves Chaldron. 


— 


& : Boil it tender, and being cold mince it, and ſeaſon it 


with 
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with nutmeg pepper;cinamon.ginger,ſalt,caraway ſeeds 
verjuyce, or grapes, ſome currans, lugar, roſe-water, and 
dates,ſtir them all together and fill your pye,bake it, and 
being baked ice it. Es 


Minced Pies of Calves Chaldrons, or Muggets. 

Boil it tender,and being cold mince it ſmall,then putty 

it bits of lard cut like dice, or interlarded bacon, ſome 
yolks of hard eggs cut like dice ally 

ſome bits of veal and mufton cut a 
in the ſame bigneſs, as alſo lamb, ( 
gooſeberties, grapes or barberries, 
ſeaſon it with nutmeg, pepper, and ki 
fill your pye, and lay on it (ome 


= TS 2 


ſlices of interlarded bacon, and butttt; 
cloſe it up, and bake it, liquor it witl 
white-wine beaten with butter, 


To bake a Calves Chaldron or Muggets in a Pye or littl Pe 
flies, or make a Pudding of it,adding two or three gy 


Bring half boiled, mince it ſmall, withihalf a poundd 


beet-ſuct, and ſeaſon it with beaten cloves-and mace,lt | 
megs,2 little onion and minced lemon peel, and puttott] . 


the juyce of an orange, and mix all together. Then malt 
| a piece ofputf-paſte and bake it in a diſh as other Flort- 
tines,and cloſe it up with the other halt of the paſie, ut 
being baked put into it the juyce of two or three or: 
 ges,and fiir the meat with the orange juyce well togeti 
and ſerve it, &c. | 


To bake a Pig to be eaten coldcalled a Maremaid Pye 


Take a Pig,flay it and quarter it, then bone it, take o 


ſo a good Ecl flayed, tpeattd, boned, and ſealo f 
| WI 
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with pepper, falt, and nutmeg, then 
<a» lay a Cs of your pig in , round 
J pyc,and part of the Eel on that quar- 

ter, then lay on another quarter on the 
aher and then more eel,and thus keep the order till your 
pic be full,then lay a few whole cloves,ſlices of bacon and 


—— 
———_—_— 


| butter, and cloſe it up, bake it in good fine paſte, being 


haked and cold,fill ic up with good ſweet butter. 
Otherways. 

Scald it,and bone it being firli cleanſed, dry the fides in 
ackean cloth, and ſeaſon them with beaten nutmeg,pep- 
fer;ale, and chopped ſage 3 then have two neats-tongues 
dried, well boil'd, and cold, ſlice them out all the length 
uthick as a half crown,and lay a quarter of yourpig ina 
hune or round pie, and flices of the tongue on it, then 
uother quarter of pig and more tongue, thus do four 


| times double 3 and lay over all ſlices of bacon, a few 


doves, butter, and a bay-leaf or two then bake it, and 

being baked, fill it up with good ſweet butter. Make your 
piſte white of butter and flower. 
Otherways. 

| Take a Pig being (calded, flayed,and quartered, ſeaſon 

{with beaten nutmeg, pepper,ſalt, cloves,and mace, lay 

{in your pye with ſome chopped (weet herbs, hard cggs, 

Urans,(or none) put your herbs between every lay,with 

gooſeberries, grapes, or barberries, and lay on the 

op flices of interlarded bacon and butter,cloſe ic up,and 

kake it in good fine cruſt, being baked, liquor it with but- 


cerjayce,and ſugar, If to be caten cold, with butter 
only, 


Otherways to be eaten hot. 
Cut it in pieces, and make a puddiog of- grated bread, 


"am, ſuer, nutmeg, eggs, and dates, make it into balls, 
and 
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and flick them with flic't almonds z then lay the pigi 
the pye, and balls on it, with dates, potato, large mac 
lemon, and butter 3 being baked liquor it. 


To bake four Hares in a Pie- 

| Bone them and lard them with great lard, beingfi 
ſeaſoned with nutmeg, and pepper,then take four oun 
of pepper, four ounces of nutmegs, and eight oungy 
ſalt, mix them together, ſeaſon them, and makea roul 
or ſquare pye of courſe boulted rye and mealithen they 
being made put ſome butter in the bottom of it, andly 
on the hares one upon another; chen put upon it af 
whole cloves, a ſheet of lard over it, and good flow 
butter, cloſe it up and bake it, being firſt baſted over vil 
eggs beaten together, or ſaffronz when it is bakedliqu 
them with clarified butter. 

_  Orbake them in white paſte oz paſiy,if tobe eatenk 
leaveout half the ſeaſoning. 


= #S 2D 7 2x- 


To bake three Hares in a Pie to be eaten cold 


Bone three hares, mince them ſmall, and Ramptic 
with the ſeaſoning of pepper,ſalt,and nutmeg, thenbny - 
lard cut as big as ones little finger, and as long # 
reach from ſide to fide of your pye3 then lay butts } 
the bottom of it, and a lay of meat, then a lay ol Why 
and alay of meat, and thus do five or fix times, ly 
lard all one way,but laſt of all a lay of meat, a few Wi} 
cloves, and ſlices of bacon over all, and ſome butterd 
it upand bake it, being baked fill it up with ſweet 08K M 
and liop the vent. Sz Ss 

Thus you may bake any veniſpn,beef, mutton,val, 
xabits; if you bake themin earthen pans they will 
the longelt, , 


{ 
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To bake @ Hare with a Pudding in bis belly. 


nd}; , For tomake this pie you muſt take as followetha gal- 
2nd 0 of flour, half an ounce of putmegs, half an ounce of 
ors Ppt, falt, capers, raiſins, pears in quarters, prunes, with 
er wii plemon,or gooſcberries, and for the 1iquor a pound 
3liqu —__ a pint of claret or verjuyce, and ſome large 


tenkall Thus alſo may you bake a fawn, kid, lamb, orrabit: 
eyour Hare-Pye according to the foregoing form. 


14 To make minced Pies of a Hare: 
Takea Hare, flay it, and cleanſe it, then take the fichh / 
from the bones; and mince 1t with 
ſome fat bacon or beef-luet raw, 
ſeaſon it with pepper, mace, nut- 
meg, cloves, and ſalt; then mingle 
all cogether with ſome grapes,gooſe- 
berries, or barberries; fill the pye, 
cloſe it up and bake it. 


et but .... Otberways. 

Mince it with beef-ſuet; a pound and half of raiſins 
n,veal! inced, ſome currans, cloves, mace, ſalt, and cinamon, 
will oe all together, and fill the pye, bake it, and liquor it 

aret, 


þ To 
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To makg a Pumpion Pye. 
" Take a pound of pumpion &&flice ic,a handful oftin 
alittle roſemary, and ſweet marjoram ftripped off i 
Qalks,chop chem (mall, then take cinamon,nutmeg, ye 
per,& a few cloves all beaten,alfo ten eggs, & beat the 
then mix and beaf them all cogether,; with as much(ig 
as you think fit,then fry them like a froiſe,after it isfi 
ler it ftand till it is cold,then fall your pye after thism 
ner. Take ſliced apples ſliced thin round ways, andly 
layer of the froile, anda layer of apples, with currawh 
twixt the layers. While your.pye is titted; put inagy 
deal of ſweet butter before you cloſe it. When thepx 
baked,take ſix yolks of eggs,fome white wine or verjy 
and make acaudle of this, but not too thick, cut up! 
lid, put ic in, and fiir them well cogether whillt theey 
and pumpion be not perceived, and lo ſerve it up. 


To make @ Lumber-Pye. 
Take ſome grated bread and beef-ſuet cut intobit - | 
great dice, and ſome cloves and mace, then ſome ved ' 
capon minced ſmall with beef-ſuer,(weert herbs, (alto. 
the yolks of ſix eggs boil'd hard and cut into quarter 
chem to the other ingredients, with ſome barberricxwap 
yolks of raw eggs;and a little cream, work up all cog 
and put it in the cauls of veal like little ſauſages 
bake them in a diſh, & being half baked,have a pic! 
and dryed in the oven; put theſe puddings into it 
ſome butter, verjuyce, ſugar, ſome dates on them, Viſ-- 
mace, grapes, or barberries, and marrow 3 being Wy: .x 
{erve ic with a cut cover on it, and ſcrape ſugar 00 Jgy . 
:  Othberways.  _ . het 
Take ſome minced meat of chewits of veal, andp® inp) 
it ſome three or four raw eggs, make it into balk, 
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my ic breaſt, either in pye or pi- 


00# Fly, as alſo the rack or ſhoulder, being fuffed with! ſweet 
.Jherbs; and fac of beef thiriced together and biked either 

ndPMinpycor patty: Es | 

all, K fr) 


Diſhes! minced Pies for all mannet of Flcth or Fow), accoidirg tb thck, Forts, Pag. 252, 233, 


, at h O One, O, Og three in 3 pies Pag- 214,215, 216, 217 
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Red Deer pics garniſhed, page 228. 
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Potato, Artichocks, and Skirret Pies, pags 26 1- | | Batalia Pies, page 217+ 
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mace, grapes, or barberrics; a Rem w3 Ga SOW + veg i 
(erve ic with a cut cover on it, and ſcrape ſugar 00 its i 


| Otherways. 
Take ſome minced meat of chewits of veal, and pit 


it ſome three or four raw eggs, make it into balls, i | 
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"TI, put them in a pye fitted for them according 
| * as this form, firſt lay in the balls, then lay 
= on them ſome ſlic't dates, large mace, mar- 
"w, and butter 3 cloſe ic up and bake ic, being baked, li- 
or it with verjuyce, ſugar, and butter, then ice ic, and 
4415 it uPs 


— | To make an Olive Pye. _ - 
| Take tyme, (weet marjoram, ſavory, ſpinage, parſley, 
bee, endive, ſorrel, violet-leaves, and firawberry- leaves, 

ince them very (mall with ſome yolks of hard <ggs,then 
t to them half a pound of currans, nutmeg, pepper, ci- 
zmon,ſugar,and (alr,minced raifins;gooieþberries,or bar- 
ries,and dates minced (mall, mingle all rogether, then 
ve flices of a leg of veal, or a leg of mutton, cut thin 
d hacked with the back of a knife, lay chem on a clean 
ard and ftrow on the foxeſaid materials; roul them up 
d put them in a pyc then lay on then ſome dates,mar- 
large mace, and ſome butfer,cloſe it up and bake it, 
ng baked cut it up, liquor it with butter, verjuyce, and 
; Pgar» put a fſlic*c lemon into it,and ſerve it up with fera+ 
_ þd ſugar. 


To bake a Loin, Breaſt, or Rack of V, val or Mutton. | 
It you bake it with che bones, joynt a loin very well 

= and ſeaſon it with nutmeg,pepper, 
<< S7 


7 and falt,put it itt your pye,and put 


2 bitter tot; cloſe it up, and bake it 
2 in good eruſfi,” and liquor it with 
Rr —— ſweet butter. | 
*Thus alſo. you may bake the breaſt, eicher in pye or p4- 
18 alſo the rack or ſhoulder,being Ruffed with ſweet 
detbs, and far of beef thiticed together and baked either 
pPycor pity; | ; 


fr 
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In the ſummer time you may add to it ſpinagep ic 
berries, grapes, barberries, or ſlic*c lemon, and in wind b 
prunes, and currans,or raiſins, and liquor it with bued C 
ſugar, and verjuyce. | 


To make a Steak Pye the beſt way. Ro 

Cat a neck, loyn,or breaſt into ſteaks, and ſeaſontiund i 
with pepper,nutmeg,and falt z then have ſome few ſmfbf my 
herbs minced ſmall with an onion,and the yolks ofthihiy Co 
or four hard eggs minced alſo; the pye being madeguflige,g 
the meat and a few capers,and firow theſe ingredienyhe (1 


it, then put in butter, cloſe it up and bake it three bajhalls, 


moderately, &c. Make the pye round and pretty dſteaks, 
terjuy 

Otherway +» toul a 

The meat being prepared as before,ſcafon it witiykils,(; 
meg, ginger, pepper,a whole onion,and falt 3 fill thy fyce 


then put in ſome large mace,half a pound of cunay 
buttex,clofe it up and put itin the ovenzbeiog halft 
put ina pint of warmed claret, and when you drawif Bak 
ſend it up, 'cut.the lid in pieces, and flick it in thepan 01 
round the pye 3 or you may leave out onions, andMifke t 
ſugar and verJuyce. « [br Give 
Otherways. pos it 
: little | 


Take a loyn of mutton, cut it into fieaks,and ſea 
with nutmeg,pepper, and ſalt, then lay a layer of 
and prunes in the bottom of the pye, ſteaks on themPe 
then whole cinamon,then more truit and ſteaks, thi! 
it three times, and on the top put More fruit,and 


© The utt and Mphery of Cookery. oj 
| tote of 


Þ a lice orange, dates, large race, and batter;cloſc it up 
nad bake it, being baked, liquor it with butter, white wine 
buTind ſugar, ice 17; and ſerve ithot. oe ror: EO 


To bakg Steak; Pizr the French way. | 
. Seaſon the Rieaks with pepper,nuemeg;and (alc Lightly: 
nitghnd ſer'them by 3 then take a piece of che leaneft of: fog 
v (bf mutton,and rhince it ſmall with ſome beef fae+abd d 
ltkw ſweet herbs, as'tops of tyme, penniroya{,yoEung: 

:palffige, grated bread, yolks of cggs, ſweet Exeabo, raifi 
"Fe fun, Ee. work all cogether; -and make icinc | 
* Ml 


WES gs oo 5 # 


4... To bake @ Gat 
| Stexp.it all night in water; {ce: 


all: miniier of (weet | 
LSE —— 
ram, ſivoty,iy 


ſeaſon 


—— 
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* In the ſummer time you may add to it ſpinageguy w 
berries, grapes, barberries, or ſlic*c lemon, and in winy 
prunes, and currans,or raifins, and liquor it with buy 
ſugar, and verjuyce. | 


- 
ds i to oe A MO pr dt Ty 34 nn 6 AO» cc} - GD" 2 2.4 


| To make 8 Steak Pye the beſt way. 


Cat a neck, loyn,or breaſt into ſteaks, and ſeaſontha] ad fi, 
with pepper,nutmeg,and falt z then have ſome fewſne if mi 
herbs minced ſmall with an onion,and the yolks ofthe] {ity Ci 
or four hard eggs minced alſo; the pye being madequiſ kige,p 
the meat and a few capers,and firow thele ingrediettsa] the ſu 
it, then put in butter, cloſe it up and bake it three bouſ bulls, 
moderately, &c. Make the pye xound and pretty d| freaks, 


ads ace. 


| Otherway "= toul fa 
Fs The meat being prepared as before,ſeafon it witiw| kils;{ 
| meg, ginger, pepper,a whole onion,and falt 3 fillthp} jce 
then put in ſome large mace,half a pound of curranw 
butter,clofe it up and put icin the ovenzbeiog half bl 


put ina pint of warmed claret, and when you draw} Bak 

ſend 1t up, 'cut.the lid in pieces, and fiick it in the8W] fan or 

round the pye 3 or you may leave out onions, and ke tc 

ſugar and verjuyce. «  [irfive 
Otherways. pes in 

little f 

| 1 bs 
| Pha 
Take a loyn of mutcon, cut it into ſteaks,and "TFreet nt 


with nutmeg, pepper, and (alt, then lay a layer of 
and prunes in the bottom of the pye, ſteaks on thePed (m; 
then whole cinamon,then more truit and fieaks, thi'lind pe 
it cheee times, and on the top put More fruit,and _ 
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bI aflic'e orange, dates, large mace, and batter; cloſe it up 
I} od bakeit,being baked, liquor it wich butter, white wine 
| ind ſugar, ice 16; and ſerve ithot. = Ren 0m 


To bake Steak, Fits the French way. 

' Seaſon the fieaks with pepper,nuemeg;and (alc Lightly, 
ad ſet'them byz then take a piece-of theleaneft of: log 
Im of mutton, and rhince it ſmall with ſome beef aevand 4 
thr] {iv Copeer herbs, as"rops of tyme, penniroydd,.yomuig ted 
ul bge,gratcd bread, yolks of eggs, ſiveet Ereabn; ral 
"l the fun, &6. work all together; -and make ic- 


oO . — 
- * 5 
»,, > - 
4 
3 , 
bl 


1rd 


of td; r ide;take off the 5kin,and 
Y R 2 ſeaſon 
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{rafon it with nutweg.aud pepper, chen layi It in yourg 
or paſty. with a few whole cloves, and ſlices:of raw hu 
over it, and butter; cloſe it-up in pye Or paſiy of & 


paſte, and bakeit. 
': © » To bake wild Bore. 
.. Take halen Gals it,and lard it very well with got 
biglard —— with nutmeg, peppet,and beaten gp 
x1 ::  Jayitin a pyeof the form as yuk 


EY | being ſeaſoned all over with 
<= pp x (pices and falt, then putt fs 


: ” large flices of lard; 'and gooll 

X +} +.  :of.. butter, bake tt:in fne or < 

un being bakedJiquori it with gaod ſweet butte, 
iop up the vent. .. 

If. -1@ keep lovg,i habe-it it in an carthen Pan in the 

bovelaid ſcaſoning,. and being baked fillic up with 

ter, and you may Keep | it a whole year. 


 To.hake your wild Res that comes. qut : of France 

"Lay it-in ſoak two.days, then parboi{i ir, and (caſa 

with pepper, nutmeg, cloves, and. ginger z. and whai 
is baked fill ic,up with butter. # ; 


'To Fug: Red Deere : : 


T&f 


Like: 2 ide.of redidegr,l Done i it a Caſa "8 
out uy back ſinew. andthe: _ and latd-the fille 


2 _, 


rr ——u_—_n_ 


# back with great Jard as big as your middle finger 3 be- 

ng firſt ſraloned with nutmeg, and pepper 3 then take 
four ounces of pepper, four ounces of nutmeg, and fix 
ounces of (alt, mix them well together, and (eafan the 
4 fide of veniſon 3 being well ſlaſhed with a knife in the in- 
ina) fide for to make the (eaſoning enter ; being ſcaſoned,and 
apye made according to thele forms, put (ſome butter in 
| the bottom of the pye, a quarter of an ounce of cloves, 
| and a bay-leaf or two, lay on the flcſh, ſeaſon it, and coat 
law] it deep,then put on a few cloves,and gaod ſtore of butter, 
df} doſe it up and bake it the (pace of eight or nine hours, 
vai] bat firſt baſte the pye with fix or ſeven eggs, beaten well 
a, together; being baked and cold fill ic up with good 

| ſweet clarified butter. 
thil Take for a ſide or half hanch of red deer, half a buſhel 
he of rye meal, being courſely ſearſed, and make it up very 
fff with boiling water only. 

If you bake it co eat hot, give it but half the ſeaſon- 
© | ing, and liquor it with claret-wine and good butter. 


het To bake Fallow-Deer to be eaten bot or cold. 


Take a ſide of veniſon,bone and lard it with great lard 
as big as your little finger, and ſcaſon it with two ounces 
of pepper,two ounces of nutmeg,and four ounces of faltz 
| then have a pye made, and lay ſome butter in the bottom 
0 of it, then lay in the fleſh, the infide downward, coat it 
;..| thick with ſeaſoning,and put to it on the cop of :he mar, 
with a few cloves, and good ſiore of but.-r, cloſe ic up 
and bake it, the pye being tirlt baſted with eggs, being ba- 
ked and cold, fill it up with claritied butter, and keep it 
nf foeatcold, Make the paſte as you do for red deer, courle 
jets] drcfi through a boulter, a peck and a pottle of this meal 

will ſerve for a ſide or half hanch of a buck. 
R 3 | To 
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To hakg a fide or þalf Hanch to be eaten hot. 

| Takea fide of a buck being boned,and the skinstikn 
away, (caſon it only with two ounces of pepper, adi 
much ſalt, or half an ounce more, lay it on a ſheeto(fiy 
Paſte with two pound of beef ſuer, finely minced andhey 
with a little fair water, and laid under it, clole it upad 
hake it,and being fine and tender baked, put to it a gill 
ladle-full of gravy,or good firong mutton. broth. | 


To make a Paſte for it. 

Take a peck of flour by weight,and lay it on the pile 
xy board, make a hole in the midſi of the flour, anipy 
to-it five pound of good freſh butter,the yolks of lixyy 
and but four whites, work up the butter and eggs no 
the flour, and being well- wrought together, put ln: 
fair water to it, and make it into a ſtiff paſte, 

' Inthis faſhion of fallow deer you may bake goat,lt 
or a paſty of veniſo, 


To make meer ſaxce, or a Pickle to keep YVeniſmin 
: that tainted. © | 


Take firong ale and as much vinegar as will makt 
fharp,boil it with ſome bay-ſalt,and make a firong biit, 
{cum it,and let jt ttand till it be cold, then put inyour®t 
niſon twelve hours, pre(s it,parboil it, arid ſeaſon it, tie 
bake it as before is ſhown. | ES, 


Other Sauce for tainted Veniſon. ' 

Take your vyeniſ>n,and boil water,beer,and wine vii 
gar together an fomc bay-leaves,tyme,ſavory,rolema!) 
anc «G4, 0! cach a haudful, when ic boils put in yo 
Fcallcr,parbol! it well and preſs it,and ſeaſon it as — 


| 


=z = 8. 


} 
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fid,bake it for to be catencold or hot,and put ſome raw 
minced mutton under it. 


Otherways ts preſerve tainted Veniſone 
Bury it in the ground in a clean cloth a whole night, 
ind it will cake away the corruption, favour, or ſink. 


Other meer S ances to counterfeit Beef or Mutton to give 
it a Veniſon colour. 


Take (mall beer and vinegar, and parboil your beef in 
it, let it ſteep all night, then put ſome turnſole to it, and 
being baked, a good judgment ſhall not diſcern it from 
red or fallow deer. 


Otherways t0 counterfeit Ram, Wetber, or any Mutton 

for Veniſon. \ 

Bloody it in ſheeps, lambs, or pigs blood,or any good 
and new blood, ſeaſon it as before, and bake ic cither for 
hot or cold. In this faſhion you may bake mutton, lamb, 
or kid. 


To make Umble-Pies. 


Lay minced beef-ſuet in the botrom of the pie,or.ſlices 
of interlarded bacon, and the umbles cut as big as ſmall 
dice,with ſome bacon cut in the ſame form,and ſeaſoned 
with nutmeg; pepper,and falt,fill your pyes with it, and 
flices of bacon and butter, cloſe it up and bake it, and li- 
quor it with claret, butter, and firipped tyme. 


Ta make Pies of Sweet-breads or Lamb ſtones. 
Parboil chem and blanch chem, or raw (wee: breads or 
ones part them in halves, and (caton them with pepper, 
nutmegand fal*,ſcaſon them lightly;then put in che bot- 
tom of che pic (ome ſlices ot intcrlarded bacon, and ſome 
= <N 4 pieces 
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Pieces of artichocks or muſhrooms, then ſweet-breadsy 
ſtones, marrow, gooltberries, barberries, grapes, orfli 
lemon, cloſe it up and bake it, being baked liquorityid] T 
butter only. Or'otherwiſe with butter, white-wing, a{| of © 


(gar, and ſometimes add ſome yolks of eggs. © | oc 
# ia 
To make minced Pies or Chewits of a Leg of Veal, Nut| ud. 
Tn,” Tongue, Twrkey, or Capone. " | fly 


Take to a good leg of veal ſix pound of beef-ſuct, tha | Wine 
take the leg of veal, bone it, parboll it, and mince itny 
fine when it is hot z mince the ſuet by ic (elf very fined | 
ſo, t hen when they are cold mingle them togecher, tha | 
ſeaſon the meat with a pound of ſliced dates, a poundd| 
ſugar, an ounce of nutmegs,an ounce of pepper, an ou 
of cinamon, half an ounce of ginger, half a pint of + 
Juyce, a'pint of roſewater,a preſerved orange,or anyji 
tine minced,an ounce of caraway-cornfits, and fix poul 
of currans3. put all theſe into a large tray with hal 
handful of ſalt, ir them up all together, and fill yu 
pies, cloſe them up,bake chem,and being baked, ice thi 
with double refined ſugar, roſe-water, and butter. tecl. 

" Make the palte with'a' peck of flour, and two poundd 
_ boild'in fair water or liquor, make it up boilig | 
or. . . FT b : , pad: : ' . 


To mak minced Pies of Mnttone k 
Take to a leg of mutton four pound of beef-ſuct, bi] & 

the leg and cut jc raw into ſmall pieces, as alſo the {it | 
mince them together very fine, and being minced (cal 
it with two pound of currans, two pound of raiſins, tw0 
pound of prunes, an ounceof caraway-ſced, an dunce | 
rutmegs, an ounce of peppef, an ounce of cloves 1 
mace, and fix ounces of ſalt 3 fiir up all together, fill the 

pies;and bake thcin as the former, | Ti 


— The Art aud Myſtery of Cookery. 233 


—  — 


To make minced Pies of- Beef. 
Takea fione or eight pound of heef, alſo eight pound 
of ſuet, mince them very ſmall, and put co them eight 
ounces of (alt, two ounces of nutmegs, an ounce of pep- 
fer,an ounce of cloves and mace, four pound of currans, 
ind four pound of raiſins, ſtirupall theſe together, and 
ill your pyes. | 


Minced inthe French faſhion, called Pelipate, or in Engliſh 
Petits, made of Veal, Pork, or Lamb, or any kjnd of Ve- 
#iſon, Beef, Poultrey, or Fowl. | 
Mince them with lard,and being minced, ſeaſon them 
vith ſale,8 alittle nutmeg,mix the meat with ſome pine- 
#ple- ſeed, and a few grapes or gooleberries fill the pics 
&ake therp,being baked,liquor therp with a little gravy. 
Sometimes for variety in the Winter time you may 
ue! currans inficad of grapes or gooſeberries, and yolks 
of hard cggs minced among the meat. ES 

' "© Minced Pies inthe Italian Faſhion. 
Parboil a leg of veal, and being cold mince it with 
becf-ſuet,and (caſon it with pepper,falt,and gooleberries 
pix with it alittle verjuyce, currans, ſugar, anda little 
affron in powder. 
Forms of minced Pyegs. 


1 
- 


we P odd -- 
© po” 
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To make an extraordinary Pie, or a Bride Pye of |; 
Compounds, being ſeveral diſtin( Pies ow one bot "ns 


Provide cock-ſtones and combs, or lamb- ſiones9] up th 
[weet- breads of veal, a little ſet in hot water and9} Ar 
to pieces;allſo two or three ox-pallets blanched and\(alo1 

. a pint of oyſters, ſliced dates, a handful of pine ker} torn 
lictle quantity of broom buds pickled,ſome fine intcrl#} piece 
ed bacon ſliced,nine or ten cheſnuts roſied and blanc BI: 
ſeaſon them with ſalt,nutmeg,and ſome large mace, 9 Pye: 
cloſe it up with ſome butter. For the caudle,beat up (0 A 
butter, with three yolks of cggs, ſome white 0! ” larks 

ez win” - 


tim 
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ine, the juyce of a lemon or two; cut up the lid, and 
on the lear, ſhaking it well together then lay on 

te meat;ſlic*c lemon, and pickled bazberries,and cover it 
win,let theſe ingredients be put into the moddle or col- 
bps of the Pye. 
Several other Pies belong to the firſt form, but youmuſ 
k ſure to make the three faſhions proportionably an- 
ſrering one the other;zyou may ſet them on one bottom 
dpaſte,wbich willbe more convenicntzor if you ſet them 


[kveral you may bake the middle one full of flour,it being 


hked and cold, take out the flour in the bottom, and put 
n live birds, or a ſnake, which will ſeem ſirange to the 
holders, which cut up the pic at the Table. This is 
aly for a Wedding to pals away time. 

Now for the other Pies you may fill them with ſeveral 
ngredients,as in one you may put oylicrs, being parboiFd 
ud bearded, ſeaſon them with large mace, pepper, ſome 
traten ginger, and (alc, ſeaſon them lightly and fill the 
Fe, then lay on marrow and {ome good butter,cloſe it up 
and bake it. Then make a lear for it with white wine,the 
oyſier liguor, three or four oyfiers bruiſed in pieces to 
make ic fironger, but take out the pieces, and an onion,or 
rub the bottom of the diſh with a clove of garlick; it be» 
ing boil'd, put in a piece of butter, with a lemon, (ſweet 


herbs will be good boil'd in ir,hound up faſt together,cut 
wp the lid, or make a hole tolet the lear in, &c. 
Another you may make of prawns and cockles, being 
(alone as the firit, but no inarrow : a few pickled muſh- 
toons, (if you have them) it being baked, beat up a 
iece of butter, alitcle vinegar, a ſlic*t nutmeg, and the 
Pee of two or three oranges thick, and pour it into the 
J&+ 
A third you may make a Bird pie take young Birds,a, 
larks, pulled and drawn, and a forced meat to put in th, 


with _ + bellie, 


[== 
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bellies made of grated bread, ſweet herbs mincedy 
ſmall; becf-ſuet,or marrow minced, atmonds beat wit - © 
little cream to keep them from oyling, a little pamiky rar 
(or none) or old cheeſe ; ſeaſon this meat withnu ng 
inger,and ſalt, then mix them together with crean th 
eggs like a pudding,Gtuff the larks with it,then ſeafath] yir 
larks with nutmeg, pepper,and falt, and lay themine] yen 
pie, put in ſome butter, and ſcatter between thempis| gg! 
kernels,yolks of eggs and ſweet herbs, the herbs antygl gick 
being minced very (mall; being baked make a leanil] jjgy 
the juyce of oranges and butter beat up thick,and ſkin} 
well together. | fons 
For another of the Pies, you may boil artichock;,ull -* 
take only the bottoms for the Pie, cut them into quits] 
or leſs,and ſeaſon them with nutmeg. Thus withſe 
gredients you may fill up the other Pies. 


For tbe outmoſt Pies they muſt be Egg: Pies. 


. Boil twenty eggs and mince chem very (mall, ki] bef 
blanched, with twice the weight of them of becfik| '. - 
fine minced alſo; then have half a pound of date 
with a pound of raiſins, and a pound of currans 
waſhed and drycd, and half an ounce of cinamons| T 
beaten, and a little cloves and mace fine beaten, ſup'| rofe- 
quarter of a pound, a little ſalt, a quarter of a pit} ww 
xoſc-water, and as much verjuyce, and ſtir and mingtd] with 
. well cogether, and fill the pies, and cloſe them, andb#| ten,a 
them, they will not be above two hours a baking, fet,a1 
ferve them all ſeventeen upon one diſh, or plate, andi refini 
them, or (ſcrape ſugar on them; every one of thelc | = | 
ic 


ſhould have a tuft of paſte jagged on the top. 


ran! 
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ele To make Cuſtards divers ways. TS 

wit ' Take tOa quart of.cream,ten eggs,half a pound of fſu- 
mil] zzr, half a quarter of an ounce of mace, half as much 
une ginger beaten very fine, and a ſpoonful of falt, Grain 
= 34 through a frainer; then the forms being finely dri- 
oth] fin the oven; fill.thein fall on an even hearth, and bake 


Ute] gem. fair and white; draw them and diſh thein on & diſh | 


Nine md plate 3 then ſirow on them biskets red and” white, 
ol tick muskedines red and whitc, aid ſcrape thereon dou- 
I'll flevefined ſugar. rae | 30 
ſkin} - Make the paſte for theſe cuſtatds of a pottle of fine 
four make it up with boiling liquor, and make it up iff. 
2 | LET ig, Bo EY Ep 4 S554 h 


7.) ' To make an Almond-Cuftard:. —- a6 
ed] Take two pourid of almonds, blanch-and beat them 
ry. fine with: toſe-water, then firain chem with (erhe 
two. quarts of creatn, twenty whites of eggs,and a pound 
of double refined-ſugaer 3 make:the-pafie as beforefaid, 
| and bake it in a:mild oven fine and white, (garniſh itus 
before and ſcrape:fine- ſugar over all, . — 111.27 


5, 


To make p | Cuſtard without Eggs. 


Take a pound of atrnonds, blanch and beat them witch 
roſe-water into a' fine-paſte, then put the ſpawn or 
tow of a Carp. or Pike to it,and beat them. well together; 
mth ſome cloves, mace,and falt,the:fpices being firſt bea- 
ten,and ſome ginger,Girain themwith ſome fair (pring wa: 
, B] fet;and put into the rained fuff half a-pound of double 
8 tcined'ſugar and a lictle ſaffron; when the paſte is dried 
| [9] and ready. to fill, -hut into the bottom of the coffin ſome 
liet datesraiſins af the ſun ſtoned,and-ſome boiled cur- 
ra2$hll them and bake them 3; being baked ſcrape fogar 


on 


como — —— 
* 
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on them. Be ſure always to prick your cuſtard orfony the 


before you ſet them in the oven, . hen 
. If you have no row or ſpawn. put rice flour inſy} mee 
thereof. ———- . oo 
& COTS : IKE | w_— the t 

To make an extraordinary good Cake. -. | kike 


Take half a buſhel of the beſi floyr you can geijen jag 
finely ſcarſed, and lay it upon a large Patiry-hoard, nile 
aholc in the midſt thereof, and put to it three powdd 
the beſi butter you: can get 3 with fourteen pound elur| T 
zans finely picked and rubbed, three quarts of goodrey| barn 
thick creamwarm'd,two pound of fine ſugar beatenytre| of fi 
Pints of good new. ale, barm or yeafi, four ounces ofau-| the b 
mon fine beaten and ſearſed,alſo an ounce of beaten yis | of fir 
ger, two ounces of nutmegs fine beaten-and fcarſed; putÞ toi 
in.all theſe materials together, and. work them up 
an indifferent Riff paſte, keep it: warrntill the oven bebo, 
then make jt up and bake itheing baked an hours! 
halfice it, then take four pound of double'refined fu 
beat it and ſcarſc jr, 'and put itin a.deep clean (con 
Skillet the quantity of a gallon, boilitttoa candy he 
with a little roſe- water, then draw the cake, run it 
over, and (ct ic-ipto the oven till it:be candied. 


VE Wk , - To make a Cake otberways. — 
. Take a gallon of very fine flour and lay it on thepil 
board, then firain three or four eggs with a 1d 
harm; :and put it into ahole madein the middle of i 
flour with ewo nutmegs finely beaten, an ounce of 
namon,and an ounctof cloves and mace beaten fine ah 
halfa pound of ſugar, and a pint of-cream put thele®# 
' Corhe flower with two ſpoonfuls of fale, and work!'? 
good and liffs then take half the paſte, and work tWvv 
Pound of currans well picked and rubbed into it,then! F* 
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te other part and divide it into two equal pieces, drive 
hem out as broad as you would have the cake, then lay 
me of the ſheets of paſte on a ſheet of paper, and upon 
hat the half that hath the currans, and the other part on 
the top, cloſe it up round, prick it, and bake itz being 
kked, ice it with butter, ſugar, and roſe-water, and ſec 
t-again into the oven. 


To make French Bread the beſt way. 


Take a gallon of fine flour, and a pint of good new ale 
harm or yeaſt, and put it to the flour, with che whites 
of fix new laid eggs well beatcn in a diſh, and mixtwich 
the barm in the middle of the flour, alſo three ſpoonfuls 
of fine (alt 3 then warm ſome milk and fair water,and put 
tdit, and make it up pretty Riff, being well wrought and 
worked up, cover it in a boul or tray with a warm<clath 
tllyour oven be hot 3 then make ic up either in rouls, or 
kſkion it in little wooden diſhes and bake it,being baked 
naquick oven, chip it hot. | $ 
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To bake all manner of Carneld F rial 1 

Pyes, Tarts, or made Diſhes, ravn 


preſerved, as .Quinces, Wardens, Pen;, 
_ Pippins,  &c. 


. AX; ” i'f Fr 2 


To bake a Quince Pye. 


Tt 
—_ 


: and put them in a Pye, then put in. it two uti 


ſome eight or ten whole cloves, lay them in the botwn 
of the Pye, and lay onthe Quinces cloſe packed, withs 
much five refined ſugar as the Quinces weigh, cloſe ity 
and bakeit,and being well ſoaked the ſpace of four orin 
hours, ice it. = 
Otberways. | 

\Take a gallon of flour, a pound and a half of butt 
ſixeggs, thirty quinces, three pound of ſugar, half 
ounce of cinatnon, half an ounce of ginger, halfan owe 


{ Heres Quinces, core and pare them very thi 


of gin er ſlic't, as much cinamoy broken into bits, ind | 


of cloves, and ſome roſe-water, make them in a Pye # ; 


Tart, and being baked ſirew on double refined ſugar 


Ly Otberways. | 
Bake theſe Quinces raw, flic't very thin, with beatt 
cinamon, and theſame quantity of ſugar, as before,c1t"t 
in cart, patty-pan, diſh, or in cold Cures pale ear 


"pre 
Pr, 


% 


OOO RO CCC 


"preſerved to be baked in Pies, Tarts, Patty-pan or Diſh. 


ate 
thet 
of p CO : 

me relerve any of the forefaid in white-wine & ſugar cill 


the 


Tarts Royal theſe i. i three. 


S: rzwberry Tart, paz. 216. 


Ciloled Tarts of ſeveral Fruiis, according 55 the ſeaſon of the year, in the middle commonly a Trotter pye, page 2.42, 


7 -<- 


L3id Tatt- L1jd Tart of thrce cours, Liid Tart. Laid Tarts. 


(©) 


Ail mannerof Cut-Luid Tarts, cither in puff paſte, or any Rrained fi: or of preſerved ſione: fruit or Curnel'd fruit, ” 
= / \ > 
EF - Y in 


ATTY 
Ix C 


: FP 
Set Tarts forany kind of Plumbs or Cherries, pag. 246, 2 47. Q-»1ince pics, Page 240, 241+ | 


Spinage Tarts of ,hree colors, Pag. 247. 


” ties 


mm = I — w &# 42 a 


Place this betwe 


 Wpreſerved to be Baked in Pies,Tarts,Patty pan or Diſh. 
Preſerve any of the forefaid in white: wine & ſugar ill 


$ the 


wberry Tart, par. 215. Tax Forms of doulle bordered Culiards, pag. 237 


orter pye, page 242, : _"" ©) 


W ; A Double Bordered Cuſiards. Single bordered Cuſtards, 
Q C3. I.o% F% 


# 
LO BK 
m-, — _ Cen <7 


Several Forms of Cheeſecakes, pag. 287, 288, 290, 291- 


| 


ie or CarnePd fruit, 


- : 
, Page 2 40, 24lIe+ 


Lamprey pics, page 3474343, 349% 


Oft:rpyes, þ 12-253, 29þ 293» 299» 


is bet x | 
Place this Paze 240, and 241, -_ 
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in cart, patty-pan, dit or in cold b 
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nes mix them withwardens,pears,or pippins,4nd ſome 
ced citron. 

To make a Duince Pye otherwaygs. 
ake Quinces and pretcrve them, being tirlt coaredand 
ed, then make a firrup of fine ſugar and ſpring water, 
e as much as the quinces weigh,and to every pound of 
ar Pint of fair water,maKe your lirrup in a preſerving 
; being ſcumm'?d and boil'd to a {irrup, pur ia the 
nces, boil them up till chey be well coloured, and be- 
.cold,bake them in pyes whole or in halves,in a round 
r, dith, or patty-pan with a cut cover, or in quarters 3 
ng baked put 1n the ſame firrup, bur before you bake 
m, put in more fine ſugar, and leave the fircup to put 
afterwards, then ice it» | 
hus you may do of any curnel'd fruits, as wardens, 
ins,pears,pearmains, green qucdlings,or any good ap» = 
$, In laid tarts, or cuts. | | 


make 2 ſlic't Tart of Quinces, Wardens, Peary, Pippins, 
in ſlices raw of divers Componnas. | 
{The foreſaid fruits being tincly pared,and flic' in very 
inſlices; ſeaſon them with beaten cinamon, and can- 
dcitron minced, candied orange, or both, or raw 0+ 
ge peel, raw lemon peel, fennil-ſced, or caraway-ſced 
without any of theſe compounds or ſpices, but the 
ts alone one amongſt the other 3 put co ten pippins 


Equinces,fix wardens,cight pears,and two puund of (u- 


cloſe 1t up, bake it 3 and ice it as the former tarts. 
hus you may alſo bake it in patty: pan, or diſh, with 
; butter paſte. 


. baſe Quinces, Wardens, Pears, Pipping, or any Fruits 


preſerved to be baked in Pier, Tarts,Patty-pan or Diſh. 
' Preſerve any of the forcfaid in white- wine & ſugar till 


S ihe 
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the firrup grow thick, then take the quinces-out of it 


lay them to cool in a diſh,then ſet them into the py 

prick cloves on the tops with ſome cinamon, andy 
ſore of refined ſugar, cloſe them up with a cut cc 
and being baked, ice it, and fill it up with the ſy: 
they were firſt boiled in. 


Otherwayse 


You may bake them in an earthen pot with ſomes 
ret-wine and ſugar, and kcep them for your uſc, 


To make a Trotter Pye of Quinces, Wardens, Pears, 


Take them either ſeverally or all together in quartenj 
flic'e raw, if in quarters put ſome whole ones ama 
- them,if flic*c beaten ſpices, and a little butter and (ugh, 


take to twelve quinces a pound of ſugar,and a quar 


a pound of butter, cloſe it up and bake it, and being py 
Ked cut it up and math the fruit to pieces, then put þ 
ſome cream, and yolks of eggs beaten together, and Wh 
It into the Pye, fiir all together, and cut the cover uh 
five or fix pieces like Lozenges, or three ſquare, ty 


fcrape on lugar. 
To make a Pippin Pye. 


Take thirty good large pippins, pare them very tif 
and make the Pye,then put in the pippins,thirty cloveFei 


quarter of an ounce of whole cinamon, and asmuch 


red and flic*t, a quarter of a pound of orangado, a5 My: 


of lemon in ſucker, and a pound and half of refined 


gar, cloſe it up and bake it,it will ask four hours bakil 


then ice it with butter, ſugar, and rofe- water: 


pn D— 
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= To make 4 Pippin Tart accoraing to thy form. 


ike fair pippins and pare them, then cut them in 
Matters, core them and ftew them in claret- wine, whole 
Tanmon,and flic't ginger 3 New them half an hour, then 

mthem into a diſh,'and break them not, when they are 
01d, lay then one by one into the tart,then lay on ſome 
rWreen cittern minced fimall, candicd orange or coriander, 
ut on ſugar and cloſe it up,bake it, and ice it,then ſcrape 
Pn lugar and ſerve it. 


lo make a Pippin Tart either in Tart, Patty Fat, or Diſh: 


{ Take ten fair pippins.preſerve them in white wine,ſt- 
gr, whole cinamon.ſl.c*:; ginger, an4 cight or ten cloves, 
Feng finely preſerved and well coloured, lay them on a 
Ft tan of ſhort paſte 3 or in place of preſerving you may 
Whke them between two d.ſhes in the oven for the 
dMrclaid uſe, 
kn A mid: Diſh of Pippins. 
Take Pippins, pare zn8 flicz them, then boil chem in 
S' 3 | claret 


| —_—— 
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claret-wine in a pipkin, or between two diſhes 
| Com ſome ſugar, and beaten 

mon, when *tis boiled 
and thick,maſh it I.ke m 

lade, and put ina diſhy 

paſte or ſhort paliez accy; 

to this form with a cut 


and bring baked ice it. 


Tv preſerve Pippins in ſlices. 


Make pippins and ſlice them round with the con} pir 
kernels in, as thick as a half-crown piece, and Wrox 
lemor-peel among them in ſlices, or elſe cut like! form, 
lard,or orange pecl firſt boil'd & cut in the ſame ma 
then make the fyrrup weight for weight,and beingd 
fied and ſcummed clean, put in the pix pins and boli} Ta 
up quick;to-a pound of ſugar put a pint of fair war Fthem 
pint of white-wine or claret, and make themel (and | 
colours. : up 

theo 


To make a Warden or a Pear Tart quartered well ( 


Take twenty good wardens, pare them, and cut hy} 
Ina tart, and put to them two pound of refined lu T; 
twenty whole cloves, a quarter-of an ounce of cinilifthen « 
broke iato little bits, and three races of ginger pared ande 
flic*e thin; then cloſe up the tart and bake it, itwilFgar, 
five hours baking, then ice it with a quarter of a0 
of double refined ſugar, roſe-water, and butter. 


( 
pour 
(it 
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Other Tart of Wardens, ®uinces, or Peart. 


any” Firſt bake them in a pot,then cut them in quarters and 
. Wirozr chem, put them iu a tart made according to this 
Wom,cloſe it up,and when it is baked, ſcrape on lugar. 


T 
To make a Tart of Green Peaſe. 

iy Take green peaſc and boil chem tender, then pour 
them out into a cullender, ſeaſon them with ſaffron, (alc, 
(Wand put ſugar to them and ſome ſweet butter, then cloſe 
it up and bake it almoſt an hour, then draw it forth of 
the oven and ice it,put ina little verJuyce,and ſhike them 
well together, then ſcrape on ſugar, and ſerve it in» 


&- To make a Tart of Hips. 


i Take hips,cut them, and take out the ſceds very clean, 
"then waſh them and ſeaſon them with ſugar, cinamon, 

and ginger, cloſe the tart, bake it, ice it, ſcrape on ſu + 
l{par,and ſerve it in, | 


) —_ 
To make a Tart of Rice- 
Boil the rice in milk or cream, being tender boil'd 
Pour it into a diſh & ſeaſon it with nutmeg, ginger,cina- 
S 3 mon 


It 


|——_— 
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__ pepper, (alt, ſugar, and the yolks of [1x cB95, Pi 
in the tart with ſome juyce of oxange;cloſe it up andy 
it, being baked (crape on ſugar, and fo ſerve it up, I 


To make a Tart of Medlers. od 

Take medlers that are rotten, ſtrain them,and (ett | 
on a chafing-diſh of coals, ſeaſon them with tug, 
mon & ginger,put ſome yolks of eggs to them) ler ut by 

litcle,and lay it in a cut tartzbeing baked ſcrape only yy 
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To make a Cherry-T art. 

Take out the ſtones, and-lay-the cherries into thetx To 

wiih beaten cinamon, ginger, and ſugar, then cloſeity} = 

bake it, and jiceit 3 then make a ſirrup of muskedine, u 

damask water, aud pour it into the tart, ſcrape onliy 
and fo ſerve ir. 


"To make a Strawberry Tart. 


Wah the ſtrawberries, and put them into. the Ta 
ſeaſon them with cinamon, ginger, and alittle red vi 


then put on ſagar, bake it halt an hour, ice it, (rape 


. 


ſugar, and ſerve it. 


'To make a Taffety-Tart. 
Firſt wet the paſte with butter and cold water, roul 
very thin, then lay apples in lays, and between eyery! 
of apples, ſirew ſome fine ſugar,and ſome lemon-peel 
very ſmall,you may alſo put ſome fennil- ſeed to themi! 
them bake an hour or more,then ice them with roſe; 
ter, ſugar, and butter, bzaten together, and waſh them 
ver with the ſame, firew moxe fine ſugar on them, in 
put them into the oven again, being enough ſerve tie 
hot or cold, | ; 
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dk To make an Almond-Tart-. 

Strain beaten almonds with cream, yolks of eggs, ſu- 
gar, cinamon, and ginger, boil it thick, and fill your cart, 

. being baked ice its | 


by | 
ul Boil them in wine, and ſtrain them with cream, ſugar, 
cinamon, and ginger, boil it thick and fill your tart. 


To make a Damſon Tart. 


7 Jomaky a Spinage Tart of three colours, green, yellow 
th and white 


y Take two handfuls of young tender ſpinage, waſh it, 
4 end pur it intoa ckillet of boiling liquor 3 being tender 
| boif'd have a quart of cream boil'd with ſome whole ci- 
| Mmon,quartered nutmeg,and a grain of musk;then ſiratn 
S 4 the 
% 
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the cream, twelve yolks of cggs, and the boil'd (ph 
into a diſh, with ſome pyoſe-warter, a little ſack, and 
fine ſygar, boil it over a chafhag-diſh of coals, andij Ti 
that it curd not,Keep It cill the cart be dryed in the putt 
and diſh it in the form of three colours,green,white,Þ Jer tl 
ycllow. take 
| leavi 
: To make Cream Tarts. fine 
| | Le | role 
Thicken cream with muskefjed bisket bread, andſe} ic b 
it in a diſh, flick wafers round about it, and flic ter, 


Preleryed citron, ff C 
in the middlea pref wit| 
ved orange withbiske 


the garniſh of thedi 
being of puff paſte, |. T 
Or you may boil qu to t 
ces, wardens, pears,and pippins in ſlices or quarters, af (om 
ſtrain them into cream, as alſo theſe frujts, melacation} wil 
neCurnes,apricocks,peaches,plums, or cherries,andml ter- 
your tarts of theſe forms. h lay 


To make a French Tort. 


Take a pound of elmonds, blanch and heat themin 
fine paſte in a ſtone mortar, with roſe-water, then 
the white breaſi of a cold roaſt turkey being minced, a 

beat with it a pound of lard minced, with the marrow© 
four bones, and a pound of butter, the juyce of three | 
mons, two pound of bard ſugar; beiog fine beaten, ſlic 
a whole green piece of citron in ſmall ſlices, a quartet 
a pound of piltaches, and the yolks of eight or ten <H 
mingle all fogether, then make a paſte for it.with cl be 
butter, two or three eggs, and cold water. 
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dif To make a Quodling Pie. the 
dl Take green quodlings and quodle them,peel them,and 
eoff put them again into the ſame water,cover them cloſe,and 
le, @ let thein ſimmer on embers till they be very green, then 
take them up and let them drain, pick out the noſes, and 
leave on the ſtalks,then put them in a pie,and put to them 
fineſugar, whole cinamon,ſlic't ginger, a little musk, and 
-| roſe-water,clofe them up with a cut cover, and as ſoon as 
4 it boilsup in the oven, draw it, and ice it with roſe-wa+ 
# ter, butter, and ſugar. 
S Or you may preſerve them and bake them in a diſh 
4 with paſte, tart, or patty-pan. 


To make a Diſh in the Italian Faſhion. | 


. Take pleaſant pears, ſlice them into thin ſlices,and put 
W to them half as much ſugar as they weigh, then mince 
(ome candied citron and candied orange (mall, mix it 
of with the pears, and lay them on a bottom of cold but- 
aff ter-paſie in a patty-pan with ſome fine beatencinamon z 
lay on the ſugar and cloſe it up, bake ir, being baked,ice 
it with roſe-water, fine (ugar, and butter, 


For the ſeveral Colours of Tarts. 


; If to have them yellow, preſerved quinces, apricocks, 
tQurnes, and melacattons, boil them up in whice-wine 
' vith ſugar, and firain them. : 
 Otherways, ſtrained yojks of eggs and cream. 
| Forgreen tarts take green quodlings, green preſerved 
wpricocks,green preſerved plums, green grapes,and green 
Looleberries. | 
For red tarts, quinces, pippins,cherries,rasberries, bar- . 
berries, red currans, red gooleberrics, damſins. 
Forblack carts, prunes, and many other berries preſer- 
1] ved. For 


_— 
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For white tarts, whijtesof eggs and cream. 

Of all manner of tart-ſtuff ſtrained, that carries his 
Jour black, as prunes, damions, &c. For lard or ſer Þ; 
diſhes, or patty-pans, | | > 


Tart fluff of Damſons. 


Takea pottle of damfins and good ripe apples, bal pl 
pared and cut into quarters, put therh into an carcheny 
with a little whole cinamon.ſlic't ginger, and ſugar, 
them and being cold ſtrain them with ſorhe: role-wir 
and boil the tuff thick, &c. | 


Other Tart tuff that carries its colour Black, thr 


out 
Take three pound of prunes, and eight fair pippinp} 9: 
red and cored,ttew them together with ſome clarct wi 4 


ſome whole cinamon, flic*t ginger, a fprig of roſemy 
ſugar, and a clove or two, being well tiewed and 
ſtrain ther wich 1eſe-water and tugar. 


To make other black Tart Stuff | ſec 


Take twelve pound of prunes,and ſixteen pound ofny 9 
fins, waſh chem clean, and fiew them in a pot with Nec 
fer, boil them till they be very tender, and thenſin L 
them chrough a courle ſirainer;(eaſon it with beateng! yy 

| lic 


Ker aud ſugar, and give it a walm on the fire. 


| Tellow Tart Stuff. 

Take twelve yolks of eggs, beat them with a quart} 
cream, and'bake them in a {oft oven; being, baked firaid J0 
them with ſome fine ſugar,roſe-water,musk,ambergrith pl 
and alittle ſack, orin place of baking, boil the crett the 


andepes. 
” Wailt 
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White Tart Stuff. 


his 
$ Make the white tart ſiuff with cream, in all points a 
the yellow, and the ſame ſeaſoning, 
Green Tart Stuff. | 


Take ſpinage,boil*d green peaſe,green apricocks,green 
plums quodled, peaches quodled, green neQurnesquod- 
lcd, gooſeberties quodled, green ſorrel, and the juyce of 
green wheat. | 


To bake Apricocks green. 

Take young green apricocks, ſo tender that you may 
thruſt a pin through the fone, (cald them and ſcrape the 
out- fide, oft putting them in water as you peel them ill 
your tart be ready, then dry them and fill - the tare with 
them, and lay on good ſtore ot tine ſugar, cloſe it up and 
bake it, ice it, ſcrape on ſugar, and (crve it up. | 


By | To bake Mellacattons. 


Take and wipe them clean,and put them ina pie made 
ſcollop ways, or in ſome other pretty work, fill the pie, 
ſu} and put them in whole with weight for weight inrrehi- 
wi ned ſugar, cloſe it up and bake it, being baked ice it. 
ad Sometimes for change you may. add to them {ome 
0 hips or bics of whole cinamon, a few whole cloves; and 
| lic't ginger. 


| 
06! 


To preſerve Apricocks or any Plums greens 
Take apricocks when they are ſo young and green,that 
you may put a needle through ſtone and all,but all other 
plums may be taken green, and at the higheſt growth, 
then put them in indifferent hot water to break them,and 


let them ſtand cloſe covered in that hot water till a thin 
$K1n 


” 
Ms 
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*kin will come off with (craping,a)] this while theyvf of t 
Jook ycllow,then put them into another skillet of hotaft the 
ter, & let them ſiand covered until they turn to a perf as) 
green,then take them out, weigh them, take their wey 
in ſugar and ſomething more,and fo preſcrve them, ( 
zific the ſugar with the white of an egg and lome wah 


To preſerve Apricocky beiug riÞes 


Stone them, then weigh them with ſugar, and lf yoi 
weight for weight, pare them and ſtrow on the ſug, if ing 
them ttand rill the moiſture of the apricocks hath wif ch 
the ſugar, and ſtand in a firrup: then ſet them onal wit 
fire, not ſuffering them to boil, till your ſugar be all wh 
ed;then.boil-them a pretty pace for half an hour, fill} hit 
ring them jn the ſicrup, tnen ſet them by ewo hours, a ing 
boil chem again till you firrup be thick, & your apricd 
look clear, boil up the firrup higher, then take it off, al 
being cold put in the apricocks into a gally-pot orglk 
cloſe them up wich a clean paper, and leather over al 


To preſerve Peaches ofter the Venetian way. 


Take twenty young peaches, part them in two, a 
take out the ſiones,then take as much ſugar as they weigh, 
and fome roſe-water,put in the peaches,and make a fimy 

* that ic may fiand and Rick to your fingers, let them boi 

- ſoftly a while, then lay them in a d:ſh, and let them ſiand 
in the ſame two or three days,then ſet your firrup onthe 
fire,let it boil up, and then put in the peaches; and ſopre- 
{crve them, | TS 


To preſerves Mellacattons. Ji 


- Stone them and parboil them in water, then peel of | fi 
the outward skin of them,they will boil as long as m_ P 


"% z ot . 
£ rs” "—_— "FS. 4 ' : 
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of beef, and thereſore you need not fear the breaking of 
them 3 when they are boil'd tender, make firrup of them 
as you do of any other fruit, and keep them all the years 


To preſerve Cherries. 


Takea pound of the (malleft cherries, but let chem be 
well coloured, boil them tender in a pint of fair water, 
then ſtrain the liquor from the cherries, and take two 
pound of other fair cherries, ſtone them, and put them in 
your preſerving; pan, with a laying of cherries and a lay- 
ing of ſugar, then pour the firrup of the other firained 
cherries over them, and let them boil as falt as may be 
with a blazing fire, that the ſirrup may boil over th-m 53 
when you ſce that the ſirrup is of a good colour, (ome- 
thing chick,and begins to jclly,fet them acooling,and be- 
ing cold pot them, and fo keep them all the year. 


| To preſerve Damfins. 

Take darmiins that are large & well coloured, (but not 
thorow ripe, tor then they will break) pick them clean 
and wipe them one by ones then weigh them,and to eves 
ry pound of dam(ins you mult cake a pound of Barbary 
ſugar, white and good,diffolved in half a pint or more of 
fair water,boil it almoli to the height ofa firrup and then 
put in the damfins, keeping them with a continygleſcum- 
Ing and ſtirring, fo let them boil on a gentlEfre ft they 
be cnough,then take them off and keep them all the years 


Topreſerve Grapes 4s green 45 Grafs- : 


_ Take grapes very green,flone them,and cut them into, 
little buaches,then take the like quantity of refined ſugar 
hacly beaten, and ſtrew a row of iugar in your preſerving 
pan, and alay of grapes upon it, then firow on fome 
more 


: re 6 net 
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more ſugar upon them, put co them four or five pox 
fuls of tair water, and boil them up as falt as youu, 


To preſerve Barberrics. 

| Take barberries very fair and well coloured, pick 

the ſiones, weigh them, and to every ounce of barber 
take thice ounces of hard ſugar, half an ounce of pulp 
barberries,and an ounce of red roſe-water © diſſolyei 
ſugar boil it co a firrup, then put in the barberries, a 
Jet them boil a quarter of an hour,then take them upay 
being cool pot thetn, and they will keep their coleuri 
the year. Thus you may prelerve red currans, &«, 


To preſerve Gooſeberries green. 
Take ſome of the. largeſt goofeberrics that are call 


Gaſcoyn goolcberries, ſet a pan of water on the fire, uf} | 


when it is lukewarm put in the berries and cover tht 
cloſe, keep them warm half an hour then have anothe 
poſnet of warm water, put them into that, in like for 
quoddle them three tirnes over in hot water till they look 


green 3 then pour thetn into a ſieve, let all the water wa 


from them, & put them to as much clariticd ſugar aswil 
cover them,let them ſimmer leiſurely cloſe coveredthen 
your gooſcberrics will look as, green as leck blades, lt 
them fand fimmering in that ſirrup for an hour,chentake 
them off the fire, and let the firrup and till ic be cold, 
then warm them once or twice, take chem up, and letiht 
ficrup boil by it (elf, pot them, and keep them. 


To preſerve R asberries. 

Take fair ripe rasberries, (but not over ripe) pick them 
from the ſtalks,then take weight for weight of double 1c: 
fined ſugar,and the juice of rasberries to a pound of ral- 
berries fake a quarter of a pint of raſpafs juyce, and . 

| id 
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mnch of fair water,boil up the ſugar and liquor,and make 
the firrup, ſcum it, and put in the raſpals, tir them into 
the firrup, and boil them not coo much; being preſerved 
take them up,and boil the firrup by it ſelf, not coo long, ic 
will keep the colour;bcingcold, pot them and-keep themes 
Thys you may alſo preferve firawberrics. | 


The time to preſerve Green Fruits» 


Gooſeberrics mult be taken about Whitſzentide, as you 
ſce them in bignel(s, the long gooleberry will be ſooner 
than the red; the white wheat plum, which is ever ripe 1n 
Wheat harveſt, nwfi be taken in the mid(t of Fely, the 
pear plum in the midſt of Auguſt, the peach and pippin 
about Bartholomew: tide,or a little beforezthe grape in the 
fiſt week of September. Note that tq all your green fruits 
in general that you will preſerve in firrup, you mult cake 
toevery Pound of fruit, a pound and two ounces of ſu- 
gar, and a grain of muskz your plum, pippin, and peacli 
wil have three quarters of an hour boiling, or rather 
more, and tha very ſoftly, keep the fruit as whole as 
youcan3 your grapes and gooſcberrics muſt boil balf an 
hour ſomething faſt, and they will be the faller. Note al- 
fo, that to all your Conſerves you take the full weight of 
ſugar, then take two skillets of water, and when they are 
ſalding hot put the fruits firſt intoone of them,and when 
that grows cold put them in the other, chavging them 
till they be about to pee), then peel them,and afterwards 
ſettle them in the ſame water till they look green, then 
take them and put them into ſugar ſfircop,and fo let them 
gently boil ill chey come to a jelly + let them ſtand there- 
inaquarter of an hour, then put them inco a pot and 
keep them. 


$.Rion 
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Section XI. _ 


To make all manner of made Diſpe , 
with or without Paſte. 


oy + Ti 
| almoi 
To maky 8 Paſte for a Pie. las! 
Ake toa gallon of flour a pound of butter, boility} mon, 
| fair water, and make the paſte up quick, 


To make cool Butter Paſte for Patty-Pans or Paftia. |- -_ 
Take to every peck of flour five pound of butter, th} . .Tat 
whites of ſix eggs, and work it well together with coll of egg 
ſpring water 3 you muſt beſtow a great deal uf pains, ant} andfo 
but lictle water,or you put out the millers eyes. Thispate] + - 
is good only for patty-pan and paſty. 


Sometimes for this paſte put in bur eight yolks of egg; Tal 
and but two whites, and ſix pound of butter, - but 
Pa 


To make Paſte for thin bak'd Meat 5. 

The paſte for your thin and Ganding bak'd meats mull, 
be made with boiling water, then put to every peck of ul 

flour two pound of butter, but let your butcer boil fillÞ*" 2 

in your liquor. 


To make Cuſtard Paſte. 
Let it be only boiling water and flousx without butter, 


or put ſugar toit,which will add to the iiffnels of _ 
chus 
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1 thus likewiſe all paſtes for Cuts and Orangado Tarts, or 
ach like, 0 

Paſte for made Diſhes in the Summer. 

-. Take to a gallon of flour three pound of butter, eight 

yolls of cggs,and a pint of cream oraIlmond-milk, work 

pthc butter and eggs dry into the flour,then put cream 

co it, and make it pretty fiiff, 


Paſte Royal for made Biſhes. 

- Taketoa gallon of flour a pound. pf ſugar, a quart of 
almond milk, a pound and half of butter, and a little 
Gfron,work up all cold together, with ſome beaten cina- 
1 mon, two or three eggs, role-water, and a grain of am- 
bergrieſe and musk, 

PA -_- .. Otberways - | 
Take a pottle of flour,halfa pound of butter, ſix yolks 


of epgs,-a pint of 'cream, a quarter of a pound of ſugar, 
andfome fine beaten cinamon, and work up all cold. 


k Ad TT. R, OO ST, PP 
- 


es Otherways. | 
Take to a pottle of flour four eggs, a pound and a half 
of buttex,&& work them up dry in the flour, then make up 
thepaſte with a pint of white-wine,roſe-water,and ſugar. 


| _ To make Poſte for Lent for made Diſhes. 
| Take a quart of flour, make it up with almond-milk, 
{half a pound of butter, and ſome (affron, 


To make Paff-Paſie divers ways. 

The Firſt Way: 
Take a pottle of flour, mix it with cold water, half a 
[PPund of batter, and the whites of five eggs, work theſe 


{0+ 
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together very welland tiiff,then roul at out very thiig 
pur flour under it and over it, then take near a poug 
butter.,and lay it in bits all over it, double it in five of 
doubles, this being done, roul it out the ſecbnd tim, 
ſerve itas at the firft, then roul ie- out 'afhd: ct it 
what form, or for what uſe you pleaſes you 
fear the curle, for it will divide as-offen as you toolifhy « Y 
which ten or twelve times is enough tor any uſe, Þ..: 


: The ſecond way | 
Fake a quart of flours and a pound & a half of buly. 
work the half ponnd of butter dry into the flourthnyl wy, 
three or four eggs to if, and as much cold wat... 
make it leith paſte, work it ina piece of a foot longllff, pret 
ſtrew a litcle flour on the table,cake it by theend;aodiee m, 
It rill it firetch to be long,then put che ends togetheraſ@@ che 
beat it again, and fo do five or fix times, then work 4 uf 
round ,& roul it upbroadzthen beat your poundafbilg «:7,; 
with a rouling-pin; that it may be hitle,' take lth 
thereof,and tick it all over the paſte; fold up your pi: An 
cloſe,and coaſt it down with your couling pin.roulito 
again, and ſo do five or ſix times, then uſe it as you Wh Ta 


of pt 


| '.* The third way. ' - "\andha 

Break two eggs into three pints of flour, make itMnw, c 
cold water, and xoul it out pretty thick and {quare, 'Whyon 
take ſo much butter as paſte, lay it in ranks, and dint pai 
your butter in five pieces, that you may lay it onatMflſon 
ſeveral times, roul your paſie very broad, and flick father 
part of the butter in little pieces ali over your paſte, nw ej 
throw a handful of flour ſlightly on, fold up your pFto ba 
and beat it witha rowling-pin, ſo roul it out aganF wich 
do tive times, and make it up, gooſe 
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The fourth way. 

Take to a quart of flour four whites and but two yolks 
of eggs,arid mike it up with as much creamas wil! make 
St up pretty Riff paſte, then roul it out, and beat three 
Suarters of a pound of butter of equal hardneſs of the 
Slic,lay it on the paſte in lictle bits at ten ſeveral times 3 
"Fdrive our yoar paſtc always one way, and bcing made, 
uſe it as yol will, Te a, 


of 
7 
| 


Ll 


ly. The fifth way. 

* Work opfa quart of flour with halfa pound of butter, 

three whites of eggs, and ſame fair ſpring-water, make it 
a pretty Riff paſte and drive it out,then beat half a pound 
if more butter of equal hardnels of the palte, and lay ic 

Toathe paſte in little bits at three ſeveral times, roul it out, 

Sadufc ic for what uſe you pleaſe. 

F "Drive the paſte out every time very thin. 


fl: Amade Diſh or Florentine, of any kind of Tongue, 
| '__  #n Diſh, Pye, or Patty-pan. 
* Take a freſh neats-tongyue, boil it tender and blanch it, 
{bcing cold,cut it into little ſquare bits as big as a nutmeg, 
and lard it with very ſmall lard,thenhave another rongue 
nw, take off the skin, and mince it with beef-ſuet, then 
yon one half of it inthe diſh or patty-pan upon a ſheet 
Ft paſte; then lay on the tongue being larded and finely 
Jloned with nutmeg, pepper, and (alt; then with the 
ther minced tongue put grated bread to it, ſome yolks of 
raw eggs, ſome ſweet herbs minced ſmall,and made upin- 
90 balls as big as a walnut,lay them on the other tongue, 
q ich ſome chefnues, marrow, large mace, ſome grapes, 
gooſeberries, or barberries, ſome ſlices of interlarded ba- 
| n and butter, cloſe it up avd bake ir,being baked liquor 
] » it 
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it with grape-verjuyce, beaten butter, and the yoo ang 
three or four eggs {izained with the verjuyce. gait) 


A made Diſh of Tongues otberwayg. Tow 
Take neats-tongves or ſmaller tongues,boil then. Tal 
der, and ſlice them chin, then ſeaſon them with nuuand o 
Pepper, beaten cinamon, ſalt, and ſome ginger, lime, 
them lightly, and lay them in a diſh on a bottom or (mill, 
of paſte mingled with ſome currans,marrow,large wfipinc: 
dates, flic'e lemon, grapes, barberries, or gooſebenflyolks 
and butter, cloſe up the diſh; and being almoſt bakelſthio'f 
quor it with white-wine, butter;and ſugar, and ice by th 
| OE SE W 
Made Diſh in Paſte of two Rabits, with ſweet liqui| haves 
Take the rabits,flay them,draw them,and cut then 
to ſmall pieces asbig as a walnur,then watfh anddr tt 
with a clean cloth & ſeaſon them with pepper, nutny 
and (alt; lay them on a bottom of paſts;alfo lay ontle 
dates,preſerved lettice ſtalks, marrow,large mace, graft 
and ſlic*t orange or lemon,put butter to 4t;cloſe' itupal” 
bake it, being baked, liquor it with ſugar, white-wit 
and butterz or in place of wine, grape-verjuyce, i 
ſtrained yolks of raw eggs. Th 
In winter bake them with currans, prunes, int! 
xaifins of the ſun, &c. 


A made Diſh of Florentine, or a Partridge or Copo® 
Being roaſicd & minced very ſinall with as much bev 
marrow, put to it two ounces of orangado minced (n 
with as much green citron minced alſo, ſeaſon theme 
witha little beaten cloves, mace, nutmeg,ſalt,and {ug {obs 
mx all togetber,and bake it in puff paſte 3 when if 15 
ked, open if, and put in half a grain of musk or amb] Ti 


gricſe,diſſolved with a little roſe-water, and the mo ut x 
: ory 
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ll ranges, ſtir all cogether amongſt the meat, cover it a- 


giiti, and ſerve it to the table. 


To make a Florentine, or Diſh, without Pofte, or on P ate. 


1 Take a leg of mutton or veal, ſhave it into thin ſlices» 


god mingle it with fome (ſweet herbs, as ſweet marjoram, 
rae, ſavory, parſley, and roſemary, being minced very 
{mall, a clove of garlick, ſome beaten nutmeg, pepper, a 
miaced onion, ſome grated manchet, and three or four 
n yolks of raw eggs,mix all together with a little ſalt, fame 


thin ſlices of interlarded bacon, and ſome oyſter-liquor, 
tf lay the meat round the difh on a ſheet of palte, or in the 

diſh without paſte, bake it, and being baked, ttick bays 
bf Faves round the diſh. 


zoer, Articbocks, in « Diſh, Pit, or Patty pail, 


To bake Pota 


either in Paſte or little Paſties. 


1 Take any of theſe roots, and boil them in fair water, 
; but put them not in till the water boils, being _ 
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boil'd,blanch chem, & ſeaſon ther with nutmeg,pepd © 
cinamon,and ſalt,ſeaſon them lightly,then lay on af 
of paſic in a diſh, and lay on ſome bits of butter,the 
on the potatoes round the diſh, alſo ſome eringo n 
and ditss in halves,beef marrow,large mace,flic ln 
and (ome butter, cloſe it up with another ſheet ofpl 
bake it, and being baked liquor it with grape-vernd 
butter,and ſugar,and ice it with roſe-water and ſugy 


To make a made Difh of Spinage in Paſte bak 
Take ſome young ſ{pinage, and put it into boiling 
fair water, having boiled two os three walims, dri 
from the water,chop it very (mall, 6c put it in adi 
fome beaten cinamon,ſalt,ſugar, a few ſlic*c datesagr 
of musk diſſolved in rofſe-water,ſome yolks of hardy 
chopped ſmall,ſome currans and butter 3 ſtew thelek 
faid materials on a chafing-dith of coals,then havea - 
of ſhort paſte on it,and put this compoſition uponite} 
ther witha cut,a cloſe cover, or none; bake it,and bij T 
baked, ice it with ſome tine ſugar,roſe-water, andbutt my 
ral 
Other made Diſh of Spinage in Paſte baked. || diſh 
Boil ſpinage as beforeſaid, being tender boilddilf ter, 
m a cullender, chop it ſmall,6 rain it with halfapoy bak 
of almond-palte, three or four yolks of eggs, halla gy ont 
of musk, three or four ſpoogfuls of cream, a quartenJ ori 
fine ſugar, and a little ſale;then bake it on a ſheet of Þ 
on a diſh without a cover, in a very ſoft oven, beings 
and green baked, ſtick it with preſerved barber} , T 


a 
ban 


4 


firow on red and white biskets, or red and white" ſup; 
kedines, and fcrape on tine ſugar. c 
| 

A made Diſh of Spinage otherway! like 


Take a pound of fat and well rcliſhed checle, a ee 
2 a 
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| pound of chite(Þ curds,ftamp them in a mortar with ſome 
ſugar, then put ia a pint of the juyce of ſpinage, a pine 
"8 of cream,ten eggs,cinatnon, pepper, nutmeg, and cloves 3 
| make'your Jifh Without a cover, according to this form, 


i} being baked ico it. 


Wo 


To make a made Diſh of Barberries. 


il Take a good quantity of them and boil them with cla- 
ith ret-wine, roſe- water, and ſugar, being boil'd very thick, 
firain them, and put them on a bottom of puff paſic ina 
diſh,or ſhort fine paſte made of fugar,ftne flour,cold but- 
uf ter, and cold water, and a cut cover of the ſame paſte, 
bake ir and ice it, and caſt bisket on it, but before you lay 
a on the iced cover,ſtick it with raw batberries in the pulp 
14 orſtuff, 


ſ To mikg a Peaſecod Diſh in Puff Þ ite. 

4 Takea pound of almonds,and a quarter of a pound of 

14 ſugar, beat the almonds finely to a paſte with ſome oſe- 
witer, then beat the ſugar amongſt them, mingle ſome 
[weet butter with it, and make this iuif up in putf paſte 
like peaſecods, bake them upon papers, and being baked, 

I Ke them with role-water, butter, and tine ſugar. | 

yn T " 8 In 
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" Tn this faſhion you may make pelcod fluff of pr & 
quinces,pippins, pears,or preſerved plums in putf-; 


A1ade Difhes of Frogs inthe Italian FEofhion. cina 
Take the thighs and fry them in clarified butter, & butt 
have ſlices of ſalt Eels watered,flayed,boned, boiled, aft 
cold flice them in thin flices,and ſeaſon both with peg 
nutmeg,aud ginger,lay butter on yourpalie,& lay an: - 
of frog,and a rank of Eel, ſome currans, gooſcbeniah \ 
grapes, raiſins, pine-apple-ſeeds, juyce of orange, ſu} whi 


and butter; thus do three times, cloſe up your diſh, o ſug; 
being baked iceit. ſlic? 

Make your paſtc of almond milk, flour, butter yolk and 
egos, and (ugar. | | and 


Fn the forelaid diſh-you may add fryed onions,yolky 
hard eggs, cheeſe-curds, almond: paſte,or grated check} 3 


To make a made Diſh of Marrow. wall 


Take the marrow of two or three marrow-bonegaf 4: 
it into pieces like great ſquare dice, and put ce itapemj 0h 
manchet grated fine, ſome ſlic*t dates, half a quartmi} £90 
curransa little cream, roaſted wardens,pippins or quia} ** 


lice, and two or thece yolks of raw eggs, ſcaſonthe} *'* 
with cinamon,ginger,and ſugar,and mingle all togetir ” 


A made Diſh of Rice in Puff-Paſte. 
Boil your rice in fair water very tender,ſcum it,andlv 
ing boil'd put it in a diſh,then put co ic butter, ſugar, 
reg, falt, roſe-water, and the yolks of fix or cightegy . ! 
put itinadiſhof putf paſte,cloſe it up and bake it, bein fun, 
2ked, ice it, and cait on red and white biskets, an{ſcr v4 
picg ſugar. = 
Somerimes for change you may add boil'd currans the 
eater cnmamon, and leave out nutinegs as 
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Otherways of Almond-Paſtc, and boiled Rices 
Mix all cogether with ſome cream, roſe-wzter, ſugar, 
cinamon, yolks of eggs, ſalt, fome boiFd currans, 
& butter 3 cloſe it up and bake it in puff-paſte, ice it, and 
cafi on red and white biskets and (crape on fugar. | 


Otherways a made Difo of Rice and Paftee 
Waſh the rice clean,and boil it in cream till it be ſome- 
what thick, then put it out intoa diſh,and put to it ſome 
lugar, butter, fix or eight yolks of eggs, beaten cinamon, 
Ilic'e dates,currans, roſe- water, and falt, mix all together, 
and bake it in puff paſte or fhort paſte, being baked ice it, 
and caſt biskers on it. | 


To make a made Difh of Rice, Flour, and Cream 

Take half a pound of rice, duſt and pick it clean, then 
waſh it,dry it,lay it abroad in adith as thin as you can,orc 
dry it in a temperate oven,being well}dricd,rub it,& beat 
itina mortar till it be as fine as flour 3 then take a pint of 
| good chick cream,the whites of three new laid eggs, well 
beaten together, and a little role-water, ſet it on a ſoft 
frc,and boil ic till it be very thick, then put it in a platter 
and let it ſand till it be cold, then lice it out hke leach, 
cali ſome bisket upon it, and ſo ſerve it. 


To make a made Diſh of Rice, Prunes, and Raifins- 


= Take a pound of prunes, and as many raiſins of the 
J fun, pick and waſh them, chen boil them with water 
y and wine,of cach a like quantity z when you tir(i (et theres 
On the fire,put rice flour co them, being tender boild firaim 
| them wich half a pound of ſugar; aud ſome roſe-water, 


then ſtir the Ruff cill ic be thick like leach, put it in alittle 
cal* 
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white biskets on It. 


To make a made Diſh of Blanchmanger. 

Take a pint of cream, the whites of fis new laid 
and ſome fugarz ſet them over a ſoft fire in a skillety 
fir it continually till it be good and thick, then firayi 

_ 2nd being cold, diſh it on a putt-paſtc bottom with ac 
cover, and cali biskets on it. | ' 


A made Diſh of Cuſtard fluff, called _ Articbock Dif, 


Boil cuſtard ſtuff in a clean ſcowred killer, ſtirit cy 
finually cill ic be fomewhar thick, theo put it in ade 
firainer, & Ict it drain in a diſh, Grain it with alittle aut 
or atnbergricle, then bake a ſiar of puff paſte ona py 
being baked take it off rhe paper, and pur it in a dil 
your ſtuff, then bave lozenges alſo ready baked of pt 
paſte, ftick it round with them, and {crape-oa finc hp 


earthen pan, being cold ſlice it, diſh it, and caſtrel | 


A made Diſh of Butter and Eggy. 


Take the yolks of twenty four eggs, and ſtraint 
with cinamon, ſugar, and falt, thn put mclced butter 
them, ſome fine minced pippins, and minced cition,f 
2t on your diſh of paſte, and put ſlices of citron 1 
about it, bar it with puff-palic, and the boitom allo, 8 
Hort paſte in the bottom. 


To make a made Diſh of Curds. 

Take ſome verytender curds, wring the whey from lb 
very well, then put to them t wo raw eggs, currans/#t 
butter, roſe-water, cinamon, ſugar, and mingle all top? 
cher; then make a fine palte with flour,yolks of eggs.1% 
watcr,and other water,(ugar,laftron,and butter __ 
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uþ cold,bake it cither in this palte or in puff-palte, being 


baked, ice it with rgſe-water, ſugar, and butter. 


To make Paſte of Violets, Comſlips, Burrage, Bu- 
= gloſs, Roſemary Flowers, cc. 
Take any of thelc flowers, pick the beſi of them, and 
ſtamp them in a fione mortar,then take double retined fu- 
ar, & boil it to a candy height with as much rofe-water 
as will melc it, ſtir it continually in the boiling,and beiwg 
boil'd thick,caſt it into lumps upon a pye plate, whea it 
is cold,box them, and keep them all the year in a fiove. 


To make the Portugal T arts for banqueting. 

Take a pound of marcbpane paſte being tincly beaten, 
2nd put into it a grain of musk,fixſpoonfulsof role-water, 
and the weight of a groat of Oris Powder, boil all on a 
chafing-diſh of coals till it be ſomething ſtiff; then take 
the whices of two cggs,beaten to froth, put them iatoir, 
and boil ic again a little, Jet it and ill ic be cold, mould: 
it, and youl jt out thinz then take a pound more of al- 
mond-paſte unboiled, and put to it four ounces of cara- 
way-ſeed, a grain of musk, and three drops of oyl of le- 
mons, roul the paſte into ſmall rouls as big as walnuts, 
and lay theſe balls into the firſt made palie, flat chem 
down like puffs with your thumbs a little like tigs, and 
bake them upon marchpane wafers. 


To make a Marehpane. 

Take two pound of almonds blanched and beatenins 
ſtone morcar, till they begin to come to a fue paſte, 
then take a pound of lifted fugar, put it in the mortas 
with the almonds, and make it into a perfect paſte, put- 
ting to it now and then in the beating of it a ſpoonful of 
role-water to keep ie from oylingiwhen you have beaten 
iT 
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| it to a puff-paſte, hin 


out as big as a charger 
ſet an edge about it as. 
do upon a quodling tat; 
a botroih of wafersundg 
thus bake ic in an over 
baking-panzwhen you 
is whitc,hard,and dry, 
it our, and ice it with 
watcr & ſugar, being m; 
as thick as butcer for fi 
ters, {o ſpread it on, with 
wing feather, & putit] 
the oven again; when you ſee it riſe high,then take'it 
&garniſh it with ſome pretty conceits made of the la 
. fiuff, lick long comfecs upright on it, and fo ſerve it 


Toa make Collops like Bacon of Marcbpanee 
'- Take ſome of your Marchpane paſte and work it wit 
red (anders till it be red, then roul a broad ſheet of whit 
marchpane paſte, and a ſheer of red paſte, chreeo! the 
white, and four of the red, lay them one upon anothit 
dry it, cut it overthwart, and it will look like collopsd 
CON. 


To make Almond Bread. 

| Takealmonds and lay them in water all night, bland 
them and ſlice them, take to every pound of almond! 
pound of fine ſugar finely beaten,&min gle them together 
then beat the whites of three eggs toa high froath, and 
mix it well with the almonds and ſugarzthen have ſons 
plaresand ſtrew ſome flour on them, lay wafers on the 
& almonds with the edges upwards, lay them as round# 
you can, and (crapea little ſugar on them when they 


xcady to ſec in the oven, which muſt not be (o hot 359] * 


colour 
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lour white paper being a little baked take them our, 
ſet them on a plate, then put them in again, and keep 
them in a iove. 
To makeAlmond Bitket. | 

Take the whites of four new laid eggs and two yolks, 
beat them together very well for an hour, then have in 


 4cadivels a quarter of a pound of the befialmonds blanch- 


ed in cold water,beat them very {ma]} with roſe-water tos 
keepthem from oiling,then have a pound of the beſt loaf 


i ſupar finely beaten, beat it in the eggs a while, then pur 


in chealmonds, and five or fix ſpoontals of fine flour, fo 
bake them on paper, plates, or wafers 3 then have a lic- 
fle fine ſugar in a piece of tiffany, duſt them over as they 


S go into the oyen, and bake them as youdo bisket. 


= To make Almond-Cakgs. 

Take a pound of almonds, blanch them and beat them 
vay ſmall with a little roſe-water where ſome musk hath 
been ſteeped, put a pound of ſugar to-them fine beaten, & 
four yolks of eggs, but-firſi. beat the ſugar and the eggs 
well together, then put them to the almonds and roſe- 
water, and lay the cakes on wafers by halt fpoonfuls, (et 
them into an oven after manehet is baked. 


To make Almond- Cakes otherways. 


Take a pound of the beſt Jordan almonds,blanch them 
in cold water as you do marchpane , being blanched 
wipe them dry in a clean cloth, 6 cut away all che rotten 
from chem,then pound them in a (tone-mortar,and ſoume- 
times in the beating put in a ſpoonful of zoſe- water 
Wherein you muſt ſteep forme muskz when they are beaten 
{mall mix the almondswith a pound of refined ſugar bea- | 
itn and icarſed 3' then put the ſtuff on a chating-Ccith of 
coals in a made diſh, keep it [tirring, and beat the whites 
of 


ht, : | —_— 
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of ſeven eggs all to froath, pur-it into the ſtuff andy 
It Very well together, drop it on a white paper, putit 
Plates, and bake them in an oven but they muli nal 
coloured. EY 


To makg white Ambergrizſe Cakes. : ©. 
Take the pureſt refined ſugar that can be gor, be 
and ſcarſe it; RR fix new laid eggs and beatth 
into-e froth,take the froth as it riſcth; 8 drop it hit 
ſugarby little & little, grinding it Ml roand in ama. 
mortar with the pefile, till it be throughly moiRencdaf} 
wrought thin enough to drop on plates; then putinſolf | 
ambergrieſe,a little civet,and fome anniſeeds well pi 
then take your pie plates, wipe them, butter them,&d 
the fiuffon them with a ſpoon in form of round cake, 

them into a very mild oven,6&&when you fee them be 
2nd rife a little, take them out and keep them for ule 


To make Sugar-Cakes or Fambals. 

Take two pound of flour,dry it and ſeaſon it verfin} 
then take a pound of loaf ſugar,beat it very fine,& 
ie, mingleyour flour 6c ſogar very well;then take apo 
and a half of ſweet butter, waſh out the ſalt and breik! 
Into bits into the flour and ſugar, then take the yolk 
four new laid eggs, four or five ſpoonfuls of ſack, u 
four ſpoonfuls of cream, beat all theſe together, put the 
into the flour, and work it up into paſte, make them 
what faſhion you pleaſe, lay them upon paper or plat 
and put them into the oven; be careful of them, for 
very little thing bakes them. 


os To make Jemelloes- 
Take a pound of fine ſugar,being finely beaten,and i! n 


yolks of four new laid eggs, and a grain of nw? 
© | chimbl: 
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i& chimble full of caraway ſeed ſearſed, a little gum dragon 
heeped in roſe-water,and (ix ſpoonfuls of fine flour; beat 
all theſe into a thin paſta little ſtiffer than butrer,then run 
4tthrough a butrer-ſquirt of two or three ells long bigger 
[| thana eat firawzand let them dry upon ſheets of paper 
dquarterof an hour,then tie them in knots or what pret- 
y faſhion you pleaſe, & when they be dry, boil them in 
zoſe water & ſugar; it is an excellent ſort of banqueting, 


| To make Þ amballs. | 
' Takea pint of fine wheat flour, the yolks of three or 
foir new laid eggs, three or four ſpoenfuls of ſweet 
# cream, a few anniſceds, 8 (ome cold butter, make it in- 
J to paſte, and roul it into long rouls, as big as a little ar- 
& 19w, make them into divers knots, then boil them in 
| hir water like ſfimnels; bake them, and being baked, 
bat them and keep them in a ſfiove. Thus you may uſe 
them and keep them all che year. | 


- = = =. =_ =D -- 


Ds To make Sug iv Plate. | 

| Tike double refined ſugar, fift ic very [mall throvgh a 
q fire arſe, then take the white of an egg, gum- 
# dragon, and roſe- water, wet it, and beat itin a mortar 
| tillyou are able to mould ir, but wet it not too much at 
i the firſt. If you will colour it, and the colour be of a wa- 
al fery ſubſtance, put it in with the roſe-warer, if a powder, 
of ix it with your ſugar before you wet itz when you 
al fare beat it in the mortar, and that it is all wet, and 
| Jourcolour well mixt in every place, then mould it and 
Make it into what form you pleaſe. Tn. 


 Tomake Mushedines, called Riſing Comfits, or Kiſ- 
be ſing Comfits. 
i Take half a pound of refined ſugar, being beaten 23d 


lt jeas- 


[om— 
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Fearſed, put into it two grains of misk, a grain of of 
Eewo grains of ambergricſc,aud a thimblefull of whit 

is powder, beat all theſe with gum-dragon Qtecyf ] 
ole-water > then zoul it as thin ag you'can, and g ry 
Into lictle lozenges with your iging-iron, ad flow lis 
in ſome warm oven or ſtove, then box. them and },.., 
them all the year. RR lovp 
'Yand 


nes th To make Crabnele 
Take half a pound of fine flour deyed and ſearſcd,; 
. as much fine ſugar (:arſed, mingled. with a ſpoonky 
coriander-ſced bruiſed, and two ounces of butter wh ggur 
amongſt the flour and ſugar,weec it with, the yolks of 
eggs,half a ſpoonſul of white roſe-water,and two ſpa 
fals of cream, or as much as will wet it, work thep 
gill it be ſoft and limber to roul and work, then ro 
very thin, and cut them round by little plats, laytly 
upon buttered papers, and when they go into theo 
prick them, and waſh che tops with the yolkof ang 
beaten and made thin with roſe-water or fair watery Ti 
will give with keeping, therefore before. they arcat four, 
they muſi be dried in a warm ovento make them cnlpQall in 
DS = . Un ho 
To make Mackeroons. be ws 
. + 1 ha( 
Take a pound of the fineſi ſugar, and a poundol tif plates 
beft Jordan-almonds, fieep them in . cold water, bladſthree! 
chem and pick out the ſpots: then beat them to aperitan, a 
paſte in a ftone mortar, in the beating of them put Tile ef 
water to them to keep them from oyling, being fil} - 
bear, put them in a diſh with che ſugar, and ſet them? 
vera chafing-diſh of coals, fiir it till it will come ci 
from the bottom of the diſh, then put intwo grain} Ti 
musk, and three of ambergriele, , ew 


q 


tt 


t 
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j 


aB2nd ſearſe or ſift themz then take ſome gum dragon ſicep- 


On" 


To make the Italian Chips. 
Take ſome paſte of flowers, beat them to fine powder, 


edin roſe- water, beat it toa perfeR palt in a marble moc- 


T car,chen roul it thin and lay one colour upon another in a 


. $long roul,roul them very thin,then cut them overthwart, 
and they will look of divers pretty colours like marble. 


To make Bitket Bread. 
Take a pound of ſugar fearſed very fine, a pound of 


vs flour well dryed, twelve eggs & but {tx whites, a handfi:! 
'Y of caraway-ſecd, and a little (alt ; beat all thefe together 
the ſpace of an hour, then your oven being hot, pur chem 
MF into plates or tin things, butter them and wipe them, a 
Uh poonful into a plate is enough, fo ſet them into the 0+ 
9 yea, and make it as hot as to bake them for manchict. 


To make Biſquite du Roy. 
Tike a pound of fine fcarſed ſugar, a pound of fine 


F four, and fix eggs, beat them very well, then pat them 
al into a fione mortar, and pound them for the {pace of 


in hour and a half, let it not ſtand Ril}, for then ic will 
te heavy,and when you have beaten it ſo long a time, put 
1] haſtan ounce of anniſced 3 then butter over ſome pye- 


Plates, and drop the ſtuff on the plate as faſt as two or 
MI three can with ſpoons, ſhape them round as near as you 
an, and ſet them into an oven as hot as for manchet,but 


Flieleſs chey are coloured the better, 


Biſquite du Roy otherwayr: 


Tike to a pound of flour a pound of ſugar.and twelve 
Kew laid eggs, beat them in a dcep dith, then put 
o (9 


OR —— 
) 
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Fearſed, put into it two grains of musk, a grain of gl 
ewo grains of ambergricſc,and a thimble full of whiy, 
is powder, beat all theſe with gum-dragon flee) 1 
xoſe-water > then roul it as thin as you can, and @ a] 
Into little lozenges with your iging-iron, atd ſtowthyf 1 ir 
'3n ſome warm oven or love, then box. them and hy ,,., 
them all the year. | | ES Jong 
Lo .- | To make Craknels.- 4 20d 
Take halfa pound of tine flour dyed and ſcarſed, of 
as much fine ſugar ſarſed, mingled. with a ſpoonkulj x 
coriander-ſccd bruiſed, and two ounces of butter whilh ggyy 
amongſt the flour and ſugar,wee it with, the yolks ofnf gf 
eggs,half a ſpoonful 'of white roſe-water,and two ſpoy the 
fals of cream, or as much as will wet it, work thepilf jncg 
till it be ſoft and limber to roul and work, then roll poor 
very thin, and cut them round by little plats, laythal yo, ; 
upon buttered papers, and when they go into theo 
prick them, and waſh the tops with the yolk'of any 
beaten and made thin with roſe-water or fair waterthl T: 
will give with keeping, therefore before. they acetal four, 
they muſi be dried ina warm ovento make them ail ll in 
b- OH  Janho 
To make Mackeroons. = 
WET En In hal 
Take a pound of the fineſi ſugar, and a poundof ti plates 
beft Jordan-almonds, ficep them in . cold water, bladl three 
chem and pick out the ſpots: then beat then) to aperitif an, a 
paſte in a ſtone mortar, in the beating of them put 10! thelef 
water to them to keep them from oyling, being finell] 
bear, put them in a diſh with che ſugar, and ſet them? 
vera chafing-diſh of coals, fiir it till ic will come cl 
from the bottom of the diſh, then put intwo grain} Ta 
muck, and three of ambergrieſe, 1 ew 
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Cl 
te To make the Italian Chips. 

Nl Take ſome paſte of flowers, beat them to fine powder, 
ay and ſearſe or ſift them then take ſome gum dragon ſieep- 
tf 24 in roſe- water, beat it roa perfe pait in a marble moc- 
 car,then roul it thin and lay one colour upon another in a 
b Jong roul,roul them very thin,then cut them overthwarrt, 


| and they will look of divers pretty colours like marble. 


To make Bisthet Bread. 


Take a pound of ſugar ſearſed very fine, a pound of 
flour well dryed, twelve eggs & but {tx whites, a hand! 
fl of caraway-ſecd, and alittle (alt ; bear all rhete together 
M4 the ſpace of an hour, then your oven being hot, pur chem 
ul into plates or tin things, butter them and wipe them, a 
If ſoonful into a plate is enough, fo ſet them into the 0+ 
al ye, and make it as hot as to bake them for manciict. 
a 
” To make Biſquite du Roy. 
ij Take a pound of fine (carſed ſugar, a pound of fine 
al four, and fix eggs, beat them very well, then pat them 
FF all into a ſtone mortar, and pound them for the fpace of 
an hour and a half, let it not ſtand Ril), for then it will 
te heavy,and when you have beaten it ſo long a time, pur 
In haſt an ounce of anniſced 3 then butter over ſome pye- 
lt Plates, and drop the ſtuff on the plate as faſt as two or 
lixcecan with ſpoons, ſhape them round asnear as you 
an, and (et them into an oven as hot as for nanchet,but 
lieleſs chey are coloured the better, 


Biſquite du Roy otherways. 


Tike to a pound of flour a pound of ſugar.and twelve 
Wy laid eggs, beat them in a dcep dith, then put 
V £9 
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fo them two grains of musk diflolved, roſe- water, ay 
ſeed, and coriander-(eed, beat them the (pace of anhy 
with a wooden ſpatter; then the oven being ready, ly 
white tin moulds buttered, and fall them with thi} 
quite, ſtrow double refined ſugar on them,and baketh 
when they riſe out of the moulds draw them, and 
them on a great paliy-plate,or pye plate,and dry thai 
a ſiove,and put them in a (quare lattin box,and lay wi 
papeis betwixt every rangeor rank, have a padlockty 
and ſet it over a warm oven, fo keep them, and thy 
any kind of bisket, mackeroons, marchpane, ſugarpli 
or paſties, ſet them in a temperate place where they u ting 
not give with every change of weather, and thwy 
may keep them very long. 


To make Shell Bread. ounce 


Take a quarter of a pound of rice flour, a quarteray wou 
pound of fine flour,the yolks of four new laid eggsaudlf nin 
little roſe-water,and a grain of musk 3 make theſe int 
perfc& palte, then roul it very thin and bake itin git 
mulcle ſhells, but firſt toaſt the ſhells in butter melt] Ta 
when they be baked,boil them in melted ſugar as youbaſ] cunc 
a ſimnel, then lay them on the bottom of a woods] ounce 
tieve, and they will eat as criſp as a wafer. ſem 


To make Bean Bread: 
Tal 


Take two pound of blanched almonds and flice ths Vter, 
fake to them two pound of double retined ſugar findſ&,in 
beaten and ſearſed, five whites of eggs beaten (0 froat Qolir 
a lictle musk ſteeped in roſe-water, and ſome anniice>uxtc 
mingle them all together in 2 diſh, and bak: ihemoJ'%0, 
pewtfer-plates buttered, then afterwards dry them #® ag 
ſtove them. FO” , Kr, 
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ih To make Ginger-Bread. 


\by . Take a pound of Jordan Almonds, and a penny man- 
vl chet grated and ſifted and mingled amongtt the aimond 
Wl paſte very fine beaten,an ounce of ſl.c*r ginger,two thim- 
bles full of liquoras and anniſced in powder finely ſear. 
ag ed,beatall in a mortar together,with two or three ſpoon- 
W fuls of roſe- water, beat them co a perfe paſte with half 
J pound of lugar, mould it and roulit thin, then print ic 
and dry it 33 2 tiove, 2nd gild it if you pleaſe. 

Thos yo!t may make ginger bread of ſugar plate, put- 
ting ſugar 7c: :1 a3 aboveſaid. 


To make Ipocras. 


Take fo a gallon of wine,three ounces of cinamon,two 
ounces of ſlic*t ginger, a quarter of an ounce of cloves, 
I} wounce of mace, twenty corns of pepper, an ounce of 
dif mmegs, three pound of ſugar,and two quarts of cream. 
jl 
rf Otherwayr. 

al Take to a pottle of wine an ounce of cinamon, an 
be cance of ginger, an ounce of nutmegs, a quarter of an 
bag ounce of cloves, ſeven corns of pepper, a handful of 


nemary-fiowers, and two pound of ſugar. 


To make excellent Mead much commended. 


Take to every quart of honey a gallon of fair ſpring 
a1 Water, boil it well with nutmeg and ginger bruiſed a lic- 
9[!t,in the boiling ſcum it well, and being boil'd, ſet it a 
a0 ooling in ſeveral veſſels that it may Rand thin, then the 
GI0extday put it in the veſſel and let it ſtand a week or 
o}two, then draw it in bottles. 
nl If it be to drink in a ſhorctime you may work it as 
cr, but it will not keep long, 

1 V 2 On 


276 The Accompliſþpt COOK: or, }© 


Or take to every gallon of water, a quart of hoy 
quarter of an ounce of mace, as much ginger and; 
mon, and half as much cloves, bruiſe them, anduſ 
aSabovelaid. 


Otherways. 

Take five quarts and a pint of water, warm it,ar 
to it a quart of honey, and to every gallon of liquy 
lemon, and a quarter of an ounce of nutmegs; itt 
boil ill che ſcum riſe black, and if you will have itg: 
ly ready to drink, ſqueeze into it a lemon when yo 
it, and tun it cold. 


| To make Metheglin. 


Take all ſorts of herbs that are good & wholeſon 
balm,mintr, roſemary, fennil, angelica, wild time, hi 
burnet,agrimony,and ſych other field herbs, halfak 
ful of cach,boi! & ſtrain them;and lee the liquor ſud | 
the next,day being ſetled take two gallons and aha, ... 
honey, let it boil an hour, and in the boiling (cumitnſ}yy c, 
clean, (et it a cooling as you do beer, and whenitisaſkg 
take very good barm.& put it intothe bottom oftheiifyþ,, 
by a little & a little as to beer,keeping back che thickifſjyte ; 
 lingthat lieth in the bottom of the veſſel chat it 1scolfyha; ; 
in»when it is all put together cover it with a clothanl! 
it work very near three days,then when you mean tf 
it up, skim off all the barm clean,and pur it up intoit 
{:], but you muſt not fiop the veſſel very cloſe in thief Ta; 
four days, but let it have ſome vent to work 3 whelfrnder 
cloſe ſtopped you muſt look often to it,and have aPepPal fy 
the topto give it vent when you hear it make a noileMlixlig 
will do, orelſe it will break the veflcl. Pig ti 
| Sometimes make a bag and put in good ſtore of ſhud ſu 
ginger, ſome cloves and cinamon, boil'd or not Phat 
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lh | Section RI. 


omake all manner of Creams, Sack-Poſ- 


ts ſers, Sillabubs, Blamangers , White- 
A Pots, Fools, Waſſels, 8c. 


jou 


I To make Apple Cream. 


T 
Apps twelve pippins, pate Prog quarter them, 
put them into a $kilfer with ſome claret- wine,and 
Ince of ginger ſliced thin, a little Jemon-peel cut ſmall, 
ad fome ſugar 3 let all theſe ſtew together till they be 
Sbfe,then take them off the tireand pur them in a diſh,and 
"when they be cold cake a quart of cream boil'd with a 
Wile nutmeg, and put in of the apple ſtuff to make it of 


" hat thickneſs you pleaſe, and fo ferve it up, 


of 
at 


1 Take twenty fair codlings being peeled and codle] 
0VFnder and green, put them in a clean filver-diſh, filled 
Opal full of roſe- water, and half a pound offſugar,boil all 
cops liquor together tjll half be conſumed,and keep it Rir- 
$8 ill it be ready,then fill up the diſh with good chick 
(ud ſweet cream, ſtir it. till itbe well mingled, and when 
thath boil'd round about the diſh, rake it off, Cyceten it 
 Pith tine ſugar, and ſe;ve ir cold. 
a V 2} O; ber 


W 
nd 
Nl 


To make Coaling Cream. 


ug 
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Otherways. 


Colle forty fair codlings green and tender, tha 
and core them, and beat them in a mortar, ſtrain 
with a quart of cicam, and mix them well rogeths 
diſh with fine ſugar, ſack, musk, and roſe-water, 
you may do with any fruit you pleaſe. 


To boil Cream with Codlings. 


Boil a quart of cream with mace, ſugar, two yi 
eggs, two ſpoonfuls of roſe-water, and a grain ofa 
grieſe,put ic into the cream,and ſet themover the fr 
they be ready to boil, then ſet thein to coo), ſiiningi 
1t be cold; then take a quart of green codling ſiuff 
ed, put it intoa filver diſh, and mingle ic with az 


To make Duince-Cream. 


Take and boil them in fair water, but firlt let then! 
boil,then put them in,and being tender boild take 
up& peel them, firain them and mingle it withfncl 
then take ſome very good and ſweet cream,mixallt 
ther 6 make it of a fit thickneſs,or boil the creams 
ſtick of cinamon,and let ic ſtand till it be cold befor} 
Pur it co the quinces. Thus you may do wardens 


To mike Plum Cream. 


Takeany kind of Plums, Apricocks, ot the liks,” 
put them inadiſh with ſome ſugar, white-wine, © 
Claret, or roſe- water, cloſe them up with a piece® 
between two diſhes 3 being baked and cold, put fo 
cream boiPd with eggs, or without, or raw, and 


ef 


on ſugar, &c. 


% 
(& 


RR — | 


The Art and Myſtery of Cookery, 279 


Mi 
LA. nd. 1 ——_ 


To make Gooſeberry Cream. 


aint 
le: 


fl 


fie 


Codle them green,and boil them up with ſugar,bein8 
reſerved put them into the cream firain'd or whole, 
mn ſugar on them, and ſo ſerve them cold in boil'd or 
naw cream. Thus you may do firawberries, raſpas, 0: 
red currans, put in raw cream whole, or ſerve them with 
wine and ſugar in a diſh wichout cream. 


To make Snow Cream. 


Take a quart of cream, fix whites of eggs, a quarterr 
of roſe-water, a quarter of a pound of double refined fu; 
gar, beat them together in a deep baſongor a boul diſh, 
then have a fine filver diſh with a penny mancher, the 
bottom and upper cruſt being taken away, and made fati 
with paſte to the bottom of the diſh, and a itreight (prig 
of roſernary ſet in the middle of it, then beat he 
cream and eggs together, and as it froatheth take jt off 
with a ſpoon 6c lay it on the bread and roſemary till you 
have filPd the diſh. You may beat among(t it ſoine musk 
and ambergricſe diſfolv*d,and gild it if you pleaſe. 


To make Snow Cream gtherways. 

Boil a quart of cream with a lick of cinamon,& thick- 
en it with rice flour,the yolks of two or three egps, a lit- 
le roſe- water, ſugar, and (alt, giveit a walm, and put it 
'na diſh, lay clouted cream on it, and fill ic up with: 
whip cream or cream that cometh out of the cop of a 
churn when the butter is come, diſhc outot a ſquirt or 
fome other fine way,ſcrape on ſugar,ſprinkle itwith xoſe- 
veer, and lick ſome pinc-apple-(ceds on it. 

Otberways- | 

_ Takethree pints of cream, and the whites of ſeven 
e285, lirain them together, with a little :oſe-watcr aud as 
L's & much 
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much ſugar as will {weeten it 3 then take a ſtick of ak 
long,and ſplit it in four quarters, beat the cream wit 
or ce with a whisk, and when the (now rileth, pu 
a cullender with a ſpoon, that the thin may run frony 
when you have ſnow enough, boil the reſt with cinang 
ginger, and cloves, feeth it till it be thick, then ſinyi 
and when it iscold, put it in aclean diſh, and layy 
ſnow upon Its 
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To make Snow Cream otherways with Almonds. 


Take a quart of good (weet cream, and a quarterdi 


pound of almond paſte fine beaten with roſe-water, u 
ticained with halfa pint of white-wine,put ſome orany 
pecl to it,a ſlic*c nutmeg, and three fprigs of roſemary 
it ſtand two or three hours in ſieepzthen put ſome doutt 
refined ſugar to it,and firain it into a baſon,beat it till 
froth and bubbleand as the froth riſeth,take it off with 
ſpoon, and lay it in the diſh you ſerve it up in. 


To mike a Felly of Almonds as white as Sum. 

Take a pound of almonds,ſfteep them in cold waterſi 
hoars,and blanch them into cold water, then makea & 
coction of half a pound of iſing-glaſs, with two quat 
of white wine and the juyce of two lemons, boil it tilllul 
be waſted,then let ic cool and ſtrain it, mingle ic withit 
almonds, and ſtrain them with a pound of double refind 
ſugar, and the juyce of two lemons, turn it into colow, 
red, white,or yellow,and put it jnto egg ſhells,or orang 
peels, and ſervethem ona pye plate upon a diſh. 


To make Almond Cream. 
Take half a pound of almond paſte beaten with roſe 
water, and ſtrain it with a quart of cream, put it 4 


Skillet witha ſiick of cinamoa and boil it, Mir it coot 
: nually, 


and b 
a lict] 
hang 
take 


ten( 
diſh 
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al qually, and when it is boiled thick, put ſugar to ic, and 
bil ſerye it up cold. | 


To make Almond Cream otherwayr. 


| Take thick almond milk made with fair (pring-water, 
ac} and boil it a lictle, then cake it from the fire, and put to 
alittle ſalt and vinegar, caſt it into a clean firainer, and 
hang it upon a pin over a diſh, then being finely drained, 
takeit down ard put it ina diſh, put to it ſome fine bea- 
ten ſugar, and a little ſack, muskedine, or white-wine, 
_ diſhic on a filver diſh, and ttrow on red Biskets. 


Otherways. 

Take a quart of cream, boil it over night, then in the 
morning have haifa pound of almonds blanched and fine 
beaten, lirain them with the cream,and put to it a quarter 
ofa pound of double refined firgar, a little roſe-water, a 
little fine ginger and cinamon finely ſeared, and mixed 
al together, diſh it in a clean ilver diſh with fine carved 


lppers zound about it. 


To make Almond Cheeſe. 

Take aimonds being beaten as fine as marchpane paſte, 
then have a fack-pofſec with cream and ſack, mingle the 
curd of the poſſet with almond paſte, and ſet it on a cha- 
fng-diſh of coals,put ſome double refined ſagar to it and 
ſome roſe-waterz then faſhion it on a pye-plate like a 
rſh cheeſe, put it ina diſh, puta little cream to it,ſcrape 
logar on it, and bcing cold lerve it up. 


— x  -@ 


To make an excellent Creams 
Take a quart of crcam, and f:t ic a boiling with a 
large mace or two, whillt it is boiling cut ſome thin fip- 


pets, and lay them ina very fine cl:an diſh then have 
leyen 


282 | "The Accompliſht COO K: or , 


| ſeven oreight yolks of eggs firained with roſe-watey, 
Come ſugar to them, then take the cream from the fy 
put in the eggs, and fiir all together, then pour ic ong 
lices of fine manchet, and being cold ſcrape on fa 
and fo ſerve it. 


To make Cream otherways- 

Take a quart of cream, and boil it with four orfþ 
large maces,and a flick of whole cinamonz when it hut 
boiled a little whilc,bave ſeven or cight yolks of eggs 
ſolved with alittle cream,take the cream from the fink 
pur jn the eggs,ſtir them well into the boiled cream, uw 
put it in aclean diſh, take out\the ſpices, and whenit 
cold ſtick it with thoſe mages and cinamon. Thusq 
may do with the whites of the eggs with cream. 


| To make caſt Cream. 

Take a quart of cream, a pint of\new milk, and th 
whites of {ix eggs,ſtrain them cogether,and boil itn th 
boiling ſtix it continually till it be thick, then puttoi 
fome verJuyce,and put it intoa firainer, hang it onani 
Or pin to drain the whey from it, then ſtrain ic,put ſon 
fugar to it and roſe-waterz drain it in a fair diſh, ani 
Qrow on ſome preſerved pine-kernels, or candied pili 

clies. In this faſhion you may do it of the yolks of <6 


Ts make Clouted Cream. 

Take three gallons of new milk, and ſet ic onthefir 
in aclean ſcowred braſs pan or kettle till ic boils, thet 
makea hole in the middle of the milk,and take threepin® 
of good cream and put into the hole as it boileth, boilit 
together half an hour,then divide it into four milk path 
and let it cool two days, if the weather be not too hot 
then take it up with a ſlice or fcummer, put it in a diÞ 


al 


x 
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and ſprinkle it with roſe-water, lay one clod upon ano- 
ther, and ſcrape on ſigar. 


To make clouted Cream ot berways extra ordinary. © 


Take four gallons of new milk from the cow,'ſet ito- - 
ver the fire in a clean fcowred pan or kettle to (cald ready 
to boil, ſirzin it through a clean ftrainer and put it into 
ſeveral pans to cool, then take the cream ſome fix hours 
after,and put it in the diſh you mean to ſerve it-in,ſcafon 
it with roſe- water, ſugar,and musk, put ſome raw cream 
co it, and ſome ſnow cream on that, 


To make clouted Cream otherways- 
Take a gallon of new milk from the cow,two quartsof 
cream, and twelve ſpoonfuls of roſe-water, put theſe to- 
vether in a large milk-pan, and ſet it upon a fire of char- 


coal well kindled, (you muſt be ſure the fire be not too 


hot)and let it ſtand a day and a night,then take it off and: 
diſh it with a ſlice or ſcummer,let no milk be in it,and be- 
ing diſht and cut in finc little pieces, ſcrape ſugar on it. 


To make avery good Creams 


When you churn buiter,take out halt a pint of cream 
juſt as it begins to turn to butter,(that is, when it is a little 
trothy) then boil a quart of good thick and new.cream,: 
ſcafon it with fugar and a little rofe-water, when it is 
quite cold, mingle it very well with that you take out 
of the churn, and ſo diſh it. | 


To make a Sack Cream. 
 Takea quart of cream,and fet it on the fire, when it is 
boiled, drop in fix or eight drops of ſack, and (ir it well 
Tokeep it from curdling, then fcaſen it with fogar and 
firong water. | 4 
g 
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To make Cabbidge Cream. 


Set ſix quarts of new milk on the fire,and when it boik 
empty it into ten or twelve carthen pans or bowls as ki 
as you can' without frothing, ſet them where they my 
come, and when they are a little cold, gather the crean 
that is on the top with your hand, rumpling it togethe, 

 andlayitona plate, when you have laid three or fou 
layers on one another, wet a feather in roſe-water ad 
musk and firoke over it, then ſearſe a little grated nut 
meg, and fine ſugar, (and if you pleaſe, beat ſome mui 
and ambergrieſe in it) and lay three or four layes more 
on as before; thus'do till you have off all the cream in 
the bowls, then put all the milk co boil again, and whe 
It boils ſet it as you did before in bowls, and lo uſeitio 
like manner; 1t will yield four or five times ſcething, 
which you mutt uſe as before, that it may lye round and 
high like a cabbidge or let one of the firſt bowls fiand 
| becauſe the cream may be thick and moſt crumpled, take 
that up laſt to lay on uppermoſt, and when you ſerveit 
up ſearſe or ſcrape ſugar on its this mult be made ore 
night for dinner, or in the morning for ſupper. 

| To make Stone Cream. 

Take a quart of cream, two or three blades of large 
mace,two or three little flicks ofcinamon, and ſix ſpoon 
' fuls of roſe-water, ſeaſon it ſweet with ſugar, and boil it 
till it taſte well of the ſpice, then diſh it, and fiir ic cill it 
be as cold as milk from the cow, then put in a little 1un- 
net and flir it together, let it ſtand and cool, and ſcrvet 
0 the table. 


; To make Whipt Creams 
Takea whisk or a rod and beat it up thick in a bow! or 


Jarge baſon, till it be as thick as the cream that comes : 
| the 


W. 
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the top of a churn, then lay fine linnen clouts on {aucers 
being wet, lay on the cream, and let it reft two or three 
hours, then turn them into a fine filver diſh, put xaw 


cream to them, and ſcrape on ſugar, 


To make Rice Cream. 
Take a quart of cream, two handfuls of rice flour,and 
a quarter of a pound of ſugar,mingle the flour and ſugar 
very well cogether, and put it in the cream then beat the 
yolkofan egg with a little roſe-water,put it to the cream 
and flir them all together, ſet it over a quick fire, keep- 
iog it continually ſtirring till it be as thick as pap. 


To make another rare Cream: 

Takea pound of almond palte fine beaten with roſe- 
water, mingle it with a quart of cream, ſix eggs, a little 
ſack, half a pound of ſugar, and ſome beaten nutmeg 3 
firain thera and put them in a clean ſcawred skillet, and 
ſt it on a ſoft fire, ſtir it continually, and being well in- 
corporated, diſh it, and ferve it with juyc2 of orange, 
lvpar, and flick it full of candicd piſtaches. 


| To make a white Leach of Cream. 
Take a quart of cream, twelve ſpoonfuls of roſe-water, 
two grains of musk, two drops of oyl of mace, or two 
harge maces, boil them with half a pound of ſugar, and 
half a pound of the whiteli ifing-gla(s; being firti fieeped 
and waſhed clean,then run ic through your jclly-bag into 


diſh; when it is cold ſlice it into chequer- work,and ſerve 


ona plate. This is the beſt way to make leach. 


To mate other Leach with Almonds. 


Take two ounces of iling-glaſs,lay icewo hours in fair 


water, then boil it in clear ſpring-water, and being well 
di. 


—_ 
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Gigefied ſet it to cool; then have a pound of almoy 


beaten very fine with roſe-water, ſirain them wich ayie | 


of new milk, and put in ſome mace and flic't ging 
boil them ill it taſte well of the ſpices, then put int 
the digeſted ifing-glaſs, ſome ſugar, and a little roſe.y 
fer, give it a walm over the fic, and run it through 
 Rxanner into diſhes, and lice it into diſhes. 


To make a Cream in the Tralian faſhion to eat cold, 


Take twenty yolks of eggs, and two quarts of cray 
Nrain it with alictle ſalt, ſaffron, roſe-water, juyce « 
orange, 2 little white- wine, and a pound of fine (ugy 
then bake it in a deep diſh with ſome fine cinamon, al 


fome candied piſtaches fuck on it, and when it is baked} © 


white muskedines. | | 
Thus you may do with the whites of the eggs,and pu 
in no ſpices. 


To makyg Piramidis Cream. 

Take a quart of water, and fix ounces of harts-hon 
pat it into a bottle with gum-dragon, & gum-arabick,o 
each as much asa walnut; put them all into the bottl, 
which muſt be ſo big as will hold a pint more, for if ith: 
fall it will break, ſtop it very cloſe with a cork, andtyei 
cloth over it, put the bottle in the beef-por, or boil it 
a pot with water, let it boil three hours;then take as mud 
cream as there 1s jelly,and half a pound of almonds wel 
beaten with roſe-water,mingle the cream 6: the almond 
together, ſtrain it, then pat the jelly when it is cold ut 
. 2 filver baſon,and the cream to ir,ſweeten it as you pleak; 
& put in two or three grains of musk and ambergriele, 
{ct it over the fire, and ſtir it continually till be ſeething 
hot, but let it notboil ; then put it in an old faſhione! 
drinking glafs, and let it Rand till ic be cold, when F 

| wi 
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ES 
puff it in a diſh, then take piſiaches boil'd in white-wine and 
ll ſugar, ſtick it all over, and ſerve it in with cream. 


mM French Barley Cream. 


cs Take a porringer full of French perle barley, boil it in 
eight or nine ſeveral waters very tender, then put it ina 
quart of cream, with ſome large mace, and whole cina- 
mon, boil it about a quarter of an hour; then have cwo 
pound of alnigqnds blanched & beaten fine with roſe-wa- 
ter, put to then ſorne lugar, arid firain the almonds with 
«| ſome cold cream, then put all over the fire, and fiir it till 
ol it be ready to boil, take ic off the fire, till Girring it till ic 
«f 'be half cold, then put to it two ſpoonfuls of ſack or white 
wine, and a little ſalt, and ſerve it in a diſh cold. 


To make Cheeſccakete 

Lee your paſte be very good, cither puff-paſte or cold 
bufter-paſte, with ſugar mixed with ics then the whey be- 
ing dryed very well from the cheeſe-curds which mult be 
made of new milk or butter, beat them in a mortar or 
tray, with a quarter of a pound of butter to every pottle 
of curds, a good quantity of rofe-water, three grains of 
ambergrieſe or musk prepared,the crums of a ſma!l man. 
chet rubbed through a cullender, tne yolks of ten eggs, a 
erated nutmeg, a little falt, and good fore of ſugar, mix 
all theſe well cogether with a little cream, but do not 
mke them too ſoft; infiead of bread you may take al- 
monds which are much better; bake them in a quick 0» 
en, and let theen not ſtand coo long in, Jett they ſhould 
betoo dry. | 


To make Cheeſeca\es otherways. | 
| Make the cruſt of mi}k 6 butter boiled cogether, put ut 
nto the flour & make it up pretty Ritf,co a pottle of tine 
| four, 
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flour,take half a pound of butter 3 then rake a freſh ©, 
made of morning'milk, and a pint ofcream,put it wg 
new milk,and ſet the cheeſe with ſome runnet,wheni; 

come, put it in a cheeſe-cloth and preſs it from the wy - C 
ſtamp in the curds a grated fine ſmall mancher, wh 
cloves and mace, a pound and a half of well waſheduf 
picked currans, the yolks of eight eggs,ſome roſe-walf £9 
falt,halfa-pound of refined white ſugar,and a'nutmeyſ} ©2 
ewoz work all cheſe materials well together with aquſi thet 
ter of a pound of good ſweet butter, and ſome al} 0 
but make it not too ſoft, and make your cheeſecake 88 
cording to theſe forms, d 


To make Cheeſecakes otherways. 


Make the paſte of a pottle of flour, half a pound 
butter,as much ale barm as two egg ſhells will hold,and! 
little ſaffron made intofine powder,and put into the flow, 
mele the butter in milk,and make up the paſte 3 thenti 
the curds of a gallon of new milk cheeſe, and a pintd] 'T: 
cream, drain the whey very well from it, pound itn 
mortar, then mix with ie half a pound of ſugar, a po 
of well waſhed and pickedcurrans,a grated purmeg,ſom 
fine beaten cinamon,ſalt,roſe-water, a little ſaffron mad 
into fine powder, and ſome eight yolks of eggs, work! 


up very tiff with ſome butter and a little cream- os 
ther 
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- Otherways, 

Take fix quarts of new milk, run it pretty cold, and 
| when it is cender come,drain from it the whey,and hang 
lf itup in a ſtrainer, preſs the whey from it,and beatitina 
mortar till it be like butter,then tirain it through a ſtrain-. 
erand mingle it with a pound of butter with your hand; 
then beat a pound of almonds with roſe-water till they 
of be as fine as the curds 3 put to them the yolks of twenty 
eggs, a quart of cream,two grated nutmegs, and a pound 
anda half of ſugar, when the cothns are ready to be ſet 
| into the oven, then mingle them:together, and let them - 
bake half an hour 3 the pattie muſt be made of milk & but- 
ter warmed together, dry the coffins as you do for a cu- 
fard,make the palic very ſtiff, & make them into works« 


To make Cheeſecakes without Milk. 


— 


da] Take twelve eggs,take away fix whites,and beat them 
v1 ray well; then take a qgart of cream, and boil it with 
ol} wace, take it off the fire, put in the eggs, and tir them 
m}{ wi! cogether, then ſer ir on the fire again, and let it boi! 
&[ tit cards; then ſet it off, and pur to it a good quantity 
Fl of ſugar, ſome grated nutmeg, and beaten mace 3 then 
diſolve musk and ambergrieſe in roſewater,three or tour 
Uh | -- ſpoon « 


| 
# 


.beaten, boil theſe gently, and flir it continually wit 
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{poonfuls of grated bread, with half a pound of almonk 
beat ſmall, a Jittle cream; and ſome currans 5 then mi 
the paſte for them of flour,ſugar,cream, and butter, 
them in a mild oven; a quarter- of an: hour will bh 
them. COLEDS ht 


Cbeeſecakgs oiherwayr. | 

For the paſte take: a: pottle of flour, half a pound 
butter and the white of an egg,work it well into the fl 
with the butter, then put a little cold water to it, a 
work it up ſiiffs then take a pottle of cream, balf a pow 
of ſugar, and a pound of currans boild before youpy 
them in, a whole nutnieg grated, anda little pepperin 


twenty eggs well beaten among(t the cream, being bill 
and cold, fill the cheefecakes. 


To make.Cheeſecakes atherways. | 
Take eighteen eggs, and beat them very well, bet 


ſome flour amongſt thear to make them pretty thickitha | 


have a pottle of creara and. boil it, being boiled puti 
youreggs, flour, and half a pound of. butter, ſome 
namon, ſalt, boil*d curtans, and ſugar, ſet. them overtht 
tire, and boil it pretty thick, being cold:'Hill chem a 
bake them, make the-cxuſt as beforecſaid, 


To make Cheeſeeakgs ## the Italian F aſh ion. 

Take four pound of po0d fat Holland cheeſe, andis 
pound of good freſh cheeſe curd of a morning milk cha 
Or better,beat them in a ſtone or wooden mortar,then f# 
{ugartothem, and two pound of well waſhed cums 
twelvecggs, whites 6 all,being firſt well beaten,a p 
of (ugar, ſome cream, half an ounce of cinamon, a quit 
ter of an ounce of mace,and a little ſaffron,mix them wel 


together,and fill your talmoule or cheeſecakes pany | 
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in good cold butter-palie;fometimes uſe beaten almonds 
amongſt it, and ſome piftaches whole z being baked, ice 
chem with yolks of eggs, roſe-water, and ſugar, caſt on 
xd and white biskets, and ſrve them up hot. 

. Cheeſecakes in the Italian faſhion atherways. | 
| Take a pound of piliaches ſtamped with two pound of 
morning: milk cheeſe-curd freſh. made, three ounces of 
elder-flowers, ten eggs, a pound of ſugar, a pound of 
batter, and a pottle of floar,(irain theſe in a courſe irain- 
er, and put them in ſhort or puff-paſt. 

' To make Cheeſecakgs otherways. 

'Take a good morning milk.cheeſe, or better, of ſome 
cight pound weight, ſiawp it ina mortar, and beat. a 
pound of hutter amongſt it, and-a pound of ſugar, then 
mix with it beaten mace, two pound of currans well 


' ficked and waſhed, a penny-manchet grated,or a pound 


o almonds blanched and beaten with fine roſe-water, 


ind ſome ſalt; then boil ſome cream, and thicken it with 


ix or eight yolks. of eggs, mixed with the other things, 
work them well together, and fill the cheeſecakes, make 
the curd not tao (oft, and make the pale of cold butter 
and water according to thele: forms. 
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To make a Triffel. 

Take a quart of the beſt and thickeſt cream. ſet it onth 
fire in a clean skiller, and put to it whole mace, cinany 
and ſugar, boil it well in the cream before you put int; 
ſugar; then your cream being well boiled, pourit int 


fine filver piece or diſh, and take out the ſpices, letit calf 


fill it be no more than blood-warm,then put in a ſpoonli 
of good runner,and et it well together,being cold ſcrap 
fugar on it, and trim the diſh fides finely. 


To make freſh Cheeſe and Cream. 

Take a pottle of milk as it comes from the cowand: 
pint of cream, put to it a ſpoonful of runnet, and [tit 
ſtand ewo hours, then ſtir it up and put it ina finectath 
let the whey drain from it, and pur the card intoabowþ 
diſh,or baſon then put to it the yolk of an cgg, a ſpott- 
ful of roſe-water, ſome ſale, ſugar, and a lictle nutmeg 
finely beaten, put it to the cheeſe in the cheefe-fat onafue 


cloth, then ſcrape on ſugar, and ſerve it on a platciui | 


difth. 

Thus you may make freſh cheeſe and cream in the 
French faſhion called Fonches, or ruſh cheeſe, being pit 
ina mould of ruſhes tyed at both ends, and being dill 
ed put cream to it. | ——— 


To makes Poſſets © 
Take the yolks of twenty eggs, then have a pottled! 
good thick ſweet cream, boil it with good fore of whole 
cinamon,and ſtir it continually on a good. fire,then firan 
the eggs with a little raw cream; when the cream is #t 
boiled and tafteth of the fpice, take it off the fire, put 1 


the eggs, and fiir them well in the cream, being pref!) 


thick,have ſome ack in a poſlet pot or deep filver m 
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half a pound of double refined ſugar, and ſome fine gra- 
ted nutmeg, warm it in the baſon and pour in the cream 
and eggs, the cinamon being taken out, pour it as high as 
you can hold the skillet,let it ſpatter in the baſon to make 
it froth, it will make a moſt excellent poſſerz then have 


' loaf-(ugar finely beaten, and ſtrow on it good ſtore. 


To the curd you may add fome fine grated mancher, 
ſomeclaret or white- wine, or ale only. 


To make a Poſſtt otherways. 


Take two quarts of new cream, a quarter of an ounce 
of whole cinamon,and two nutmegs quartered,boill it till 
t taſte well of the ſpice, and keep it always iirring or 
it will burn to, then take the yolks of fourteen or fifteen 
es beaten well together with a little cold cream, put 


| them to the cream on the fire,&ir it till it begin to boil, 


then take it off 6 ſweeten it with ſugar,and (tir on till ic 
te pretty cool; then take a pint and a quarter of ſack, 
fveeten that alſo and ſet it on the fire till it be ready to 
boil, then put it in a fine clean ſcowred baſon, or poſſec 
pot, and pour the cream into it, elevating your hand to 
make it froth, which is the grace of your poſſet3 if you 
put it through a tunnel or a cullender, it is held the more 
exquiſite way» 


To make Sack Poſſet atherways. 


Take two quarts of good cream, and a quarter of a 
pound of the belt almonds ſtamped with ſome roſe. water 
ft cream, ſtrain them with the cream, and boil with it 
aber and musk; then takea pint offack into a baſon, & 
{tit ona chafing-diſh till it be blood-warm 3 then cake 
the yolks of twelve eggs with four whites,beat them very 
well together, and ſo put the eggs Into the ſack, make it 


g00d and hot, chen lic all together in the bafon, let che 
A 3 crea vi 
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cceam cool a little before you put it into the ſack,andj; 
all together over the coals.till it be as thick as you way 
have it, then take ſome amber and musk, grind it (ay 
with ſugar, and firew.it on the top of the poſſer, ity 
give it. a moſt delicate and pleaſant taſte; 


Sack Poſſet otherways. _.. | 

Take eight eggs, whites'and yolks, beat. them welly 
octher,and ſirain them into a quart of cream,ſeaſonthn 
with nutmeg and ſugar, and put cothem a pint of kd 
ſtir chem all together, and put it into your baſon, ſetiti 


the oven no hotter than fora cuſtard,and let it fiandty] 


houre. 


To make a Sack Pofſet without Milk or Cream. 

Take eighteen eggs, whites and all, take out thecods 
treads, and beat them very well, then take a pint offi 
and a quart of ale boild, ſcum it, and put into itthe 
quarters of a pound of ſugar, and half a nutmeg, li 
boil a little together, then take it off che fire ſtirring ti 
eggs ſtill, put into them two or three ladlefuls of drink, 
then mingle all together, ſet it on the tire, and keep i 
ſtirring till you find it thick and ſerve it up. 


Other Poſſet. 
Take a quart of cream,and a quarter of a nutmeg i8!t 


ſet it on the fire, and let it boil a little, as it is both | 


take a pot or baſon that you make the poſſet in,and puts 
three ſpoonfuls of ſack and ſome eight ſpoonfuls of ak; 
{weeten it with ſugar,then ſet it over the coals to wa! 
little while 3. being warmed take it off and let it fiandtil 
it be almoſt cold, then put it into the pot or baſon,fi!'! 
a little, and let it land ra fimmer over the tire an hou # 
more, the longer the better. h 
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p * An excellent Syllabab. | 
Fill your Sillabub pot half full with fider, and good 
fiore of ſugar, anda lictle nutmeg, Qlir ic well together, 
and put in as much cream by :two or three ſpoontuls 
ata time, as hard as you can, as though you milkt itin 3 
then ſtir ie together very ſoftly. once about, and let it 
ſtand two hours before you eat it, for the ſanding makes 


To mabe White Pots according to theſe Forms. 


Take a quart of good thick cream, boil it with chiee 
or four blades of large mace, and ſome whole cina- 
mon, then take the whites of four eggs, and beat them 


very well, when the cream boils up, put them jn,and take 


them off the fire keeping them fiirring a little while, and 
put in ſome ſugar then take five or {ix pippins,pare and 
lice them, then put in a pint of clarec winz,ſome raitins 
of the ſun, ſome ſugar, beaten cinamon, and beatcn gir- 
ger 3 boil the pippins to pap, -then cut ſome lippets very 
thin and dry them before the fire; when the apples and 
cream are boil'd & cold,take hz1t che fippets and lay ihein 

X 4 in 
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in a diſh, lay half the apples on them,then lay on they 
of the ſippets and apples as you did before, than pon 
the reſt of the cream and bake it in the oven as a cuſui 
and ſerve it with ſcraping ſugar. 

Bake theſe in paſte, in diſh or pan,or make the paſs 
you would do for a cuſtard, make it three incheslig 
and in the foregoing forms. | 


Otherways to make a White Pot. 
Take a quart of {weet cream and boil it, then puttii 
two ounces of picked rice, ſome beaten mace, ging, 
cinamon,and ſugar,lect cheſe ſteep in it till it be cold, 


ſtrain into ic eight yolks of eggs and but two whitesthaſſ t 


pur in ewo ounces of clean waſhed and picked cum, 
and ſome falt, ir all well together, and bake it inpily 
earthen pan, diſh, or deep baſony being baked, trimi 
with ſome (ugar, and comfits of orange, cinamon, 
white biskets, " 
| To make « Waſſel. © 
Take muskedine or ale, and ſet it on the fire to warn, 
then boi] a quart of cream and two or three wholt 
cloves, then have the yolks of three or four eggs diſo 
ved with alittle creamzthe cream being well boiled wit 
the ſpices, put in the eggs and fiir them well togeth, 
then have ſops or lipptts of tine manchet or french bread, 
put them in a baſon, and pour in the warm wine, wil 
ſome ſugar and thick cream on that;ſtick it with bland- 
ed almonds and caſt oncinamon, ginger, and ſugar, 0 
. wafers, ſugar plate, or comfits, 


: To make a Norfolk Fool. | 
Take a quart of good thick ſweet cream, and (cit? 
boiling in a clean ſcoured skillet, with ſome large mic 


andwhole einamon; then having boiled a wa!m or _ 
(a 


— 


take 
bein! 
mace 
znto 
diſb, 
two 
fide 
(cra] 


thet 
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take the yolks of five or fix eggs diſſolved and put to it, 
being taken from the fire, then cake out the cinamon and 
mace the cream being pretty thick, ſlice a fine manchec 
into thin ſlices, as much as will cover the botcom of the 


sf diſh, pour on the cream on them, and more bread, ſome 
bp two or three times till the diſh be full, then trim the diſh 


ſide with fine carved fippets, and flick it with ſlic*c dates, 
(crape on ſugar, and caſt on red and white biskets, 


To make P ups 

Take milk and flour, firain them,and (et it over the fire, 
til it boil, being boiled, take it off and let it coolz then 
take the yolks of eggs,ſirain them,and put it in the milk 
with ſome (alt, ſer it again on the embers, and fiir ic cill 
it be thick,and ſtew leiſurely, then put it in a clean ſcow- 
ed diſh, -and ſerve it for pottage, or in paſte, add to it 
ligar and roſe-water. | 


To make Blamanger according t0 theſe Forms. 


Take a capon being boiP'd or roaſted &mince it ſmall, 
hen have a pound of blanched almonds beaten to a 
paſic, 
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paſie, and beat the minced capon amongh ic, with 
zole-water,mingle it with ſome cream,ten whites ofy 
& grated manchet,ſirain all the foreſaid things withſy 
flt,ſugar, and alittle musk, boil them ina pan or. 
 $killet clean ſcowred as thick as pap, in the boiling 
:continually,being boiled firain it again,and ſerve iting 
In the foregoing forms,or made diſhes-with paſte rol 
To make yourpaſic for the forms, . take to a qua 
flour, a quarter of a pound of butter and the yolk; 
four cggs,boll your butcer in fair water,and put they] T 
of the eggs on one fide of your difh, make up you ita c 


"quick, not too dry, and make it fiiff, into 
| | broat 
Other ways. fire, t 


Take to a quart of fine flour, a.quarter of a pound} azair 

| butter, a quarter of a pound of ſugar,a little ſaffron from 
water, alittle beaten cinamon, and the yolk of an ego] thi 
two, work up all cold together with a little almolf| Patte 
milk, On ſy 


; Blamanger otherway!. T: 

| Take a bojP'd or roſi capon,and being cold takeofiit tend 
'skin,mince it and beat it in a mortar, with ſome amo ſmal 
-paſie, then mix it with ſome capon broth, and crumbs0} paſte 
ananchet, {trained together with ſome roſe-wates, lu 
and ſugar 3 boil it to a good thickneſs, then put it] cum 
paſte of the former forms, of an inch high, or indi] tem 


with paſte royal, the paſte being firſt baked. ſew | 
In this manner you may make Blamanger of a Pitt king 
"par 

Otherways. 


Boil or roſt a capon, mince it,and ſtamp it with almot mn 
paſte,and (train ic cither with capon broth, cream,go2" 


milk, or other milk, firain them with ſome ge - 
0410 
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har,and roſc- water,boil it in a pan like pap, witba hit 
demusk, and ir it continually inthe boiling, then pur 
tin the forms of paſte as aforeſaid. *  _ : ; 
* Sometimes uſe for change pine-apple-ſeeds and cur- 
nns, other times put im dates, cinamon, ſaffron, figs, and 
I niſins being minced together, put chem in as it boils, 
with alittle ſack. ES 1 


| 
ls 
| 8, 
It 
bn 
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A 


to 


To-make Blamanger otherways, : 

Take half a pound of fine ſear{ed-rice flour, and put.to 
ta quart of morning milk,ſtrain them through a ficainer 
into a broad skilletz and fetit on a foft fire, fir it witha 
broad ſtick, and when it is a little chick take it from the 
fire, then put in a quartern of roſe-water, (et it to the fire 
| 2pain, and tir it well, ja.the ſtirring beat it with the flick 
from the one fide of ho pan to the other, and when it is 

af thick as pap, takegxfrom the fire, and put itin a fair 
if Patter, when it is coRktig three iices ina diſh,and (crape 
00 ſugar. wo: 


k 


q*! 


» 
LE 


Blamanger otherways. 

Takea capon or a pike and boilit in fair water very 
tender, then take the pulp of either of them and chop ic 
(mall, then take a pound of blanched almonds beat to a 
paſte, beat the pulp and the almonds together, and put to 
tem a quart of cream, the whites of teneggs, andhe 
cumbs of a fine manchet,mingle all together, and ſirain 
them with ſome ſugar & ſalt, put them in a clean broad 
ſew pan,and fet them over the tire,ſtirit and boil it thick) 
> | bring boiled put it into a platter till-it be cold, firain it 
Zin with a little roſe-water, and ſerve ic with ſugar. 


1 Otherways. 

Blanch ſome almonds & beat them very finz toa paſte 
with the boil?d pulp of a pike or capon,and crumbs of tine 
TIENE 
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manchet, firain all cogether with ſugar, and boil ity, 
chickne(s of an apple moile,then let it cool, train it yy 
with a little roſe-water, and fo ſerve it. 


To make Blamanger in the Italian faſhion. 


Boil a Capon in wafer and ſalt very tender, ori T 
maſh, then beat Almonds, and firain them with & 
Capon-Broth, rice flour, ſugar, and roſe-water; wiſ** 
like pap, and ſerve ie in this form 3 ſometimes in 
of Broth uſe Cream. 
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on. - 
The Firſt Section for dreſſing of F r s ns. 


bh Shewing divers ways, and the moſt excel- 
lent, for Dreſſing of Carps, either Boil- 
ed, Stewed, Broiled, Roaſted, or Bak- 
ed, &C. 


De ————_— 


. 


To boil a Carp in Corbolion. 


Ake as much wine as water, and a good handful of 

| fale, when it boils, draw the carp and put itin the 
quor, boil it with a continual quick fire,and being boil- 
d, diſh it up in a very clean diſh with fippets round a» 
bout it, and flic't lemon, make the ſauce of ſweet butter 
eaten up with ſlic't lemon and grated nutmeg, garniſh 
le diſh -with beaten ginger. 
| Toboil a Carp the beſt way to be eatell bots 
—| Take a ſpecial male carp of cighteen inches, draw it, 
Kh} ont the blood, and lay it in a tray, then put 
bit ome wine- vinegar and ſalt, put the milt to it, the 
albeing taken from it 3 then have three quarts of white 
Me or claret,a quart of white wine vincgar,& hve pints 
fur water, or as much as will cover it; put the wine, 
Rer,and vinegar, ina fair ſcowred pan or kettle, witha 
udful of falt,a quarter of an ounce of large mace, half 


Rartern of whole cloves,three ſliced nutmegs,lix races 
C 
Q\ 
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of ginger pared and ſliced, a quarter of an ounceofyl © 
per, four or five great onions whole or fliced ; then Ta 
a faggot of ſweer herbs, of the tops of fireight (pip 

roſemary,ſeven or eight bay-leaves,tix tops of ſwetuſol 
joram,as much of the tircight tops of time, winter-ſay{b 
and paiſley; being well bound np,put them into thyparil 
tle with the ſpices, and ſome orange and lemon 
make them boil apace before you put in the cayp, 
boil ic up quick with a firong fire; being finely boilh: 
criſp;diſh it in a large clean ſcowred diſh,lay on thelwgool 
and ſpices on the carp, with flic*t lemons andley 
peels, put ſome of the broth to it, and run it own} 
beaten butter, put tine carved ſippets round about} 7? 
garniſh the diſh with fine ſearſed manchet. the 
- -Or you may make ſauce for it only with butter beti (mall 
thick, with ſlices of lemon,ſome of the liquor, anda lake 
chove or two, and garniſh che diſh with beaten ginps td 
*” Or take three or four anchoves and diſſolve thenuſ ®it 
ſome white-wine, put them in a pipkin with ſome 
horſe-raddiſh,grofs pepper, ſome of the carp liquor 
{ome'ſtewed oyfter liquor, or ſtewed oyſters, large mit (0a « 
and a whole onion or two the ſauce being welllitm fiir 
$\ſolve the yolks of- three or four eggs with ſomeoſt oy 
fauce,and give it a walm or two,pour it on the cap _ | 
ſome beaten biitter, the ſiewed oyſters and flic't lm 
barberries, or grapes. | x 


Jou x 
vith 
whit 
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Otherways. 

Diſſolve three or four anchoves, with alittle go 
bread and nutmeg, and give it a walm in ſome! 
broth the carp was boiled in, beat it up thick with - 
butter, and a clove of garlick, or pour it on the catſhf | 

Or make ſauce with beaten butter, grape- verjuyce," _—_ 
wine, flic't lemon, juyce of oranges, Juyce of forte)" 
white-wine vinegar. . 
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* I Bn ':: Orthas. © if | 
"nl Take white or claret wine, put it in a pipkin with ſome 
ns nared or ſliced ginger, large mace, dates quartered, a pint 
anJof great oyſiers with the liquor, alittle vinegar and (alt, 
Ihal theſe a Quarteggot. an hour, then mince a handful of 
| paſley,&lome;lweet herbs,boil it as much; longertill half 
ate conſumed,then beat up the ſauce with half a pound of 
butter, and a flic*c lemon, and pour it on the carp. 
.. Sometimes for the forclaid carp ule grapes, barberrics, 
{ gooſeberrics, and horſe-raddiſh, &e. —_ 


T o make a Biſque of Carps. 
4 Take twelve handſom male carps,ard one larger than 
the reſt, take out all the milts, and flea the twelve 
ſmall carps,cut off their heads, take-out their tongues,and 
| (ike the fiſh from the bones,then take twelve large oifters 
1 nd three or four yolks of hard eggs minced together,fea- 
"A (it with cloves, -mace, and falt, make thereof a Riff 
{#{ arſe, add thereto the yolks of four or five eggs to bind, 
 g]udfaſhion ic into balls or rolls as.youpleale,lay them in- 
m2 Seep diſh or carthen pan, and: put thereto twenty or 
aff flirty great oyſters, two or three anchoves, the milts and 
ſh wngues of the twelve carps, half a poiind of freſh butter, 
of fie liquor of the oyſters, the juyce of a lemon or two, a 
ml tle white wine, ſome of the corbolion wherein the great 
wpis boil'd,and a whole onion, fo fet thema fiewing on 
iff fire,and make a ſoop therewich. For the great carp* 
ju mult fcald, draw him, and Jay him for half an hour 
om with the other carps heads in a deep; pan, with as much 
{þ]lite wine vinegar as will cover and ferve to boil him 6 
(fie other heads in, then put therein pepper, whole mace, 
1p 1? ace of ginger, flic'e nutmeg, ſalt,{weet herbs, an onion 
wq 4 two flic*'t,and a lemon; when you have boiled the carps 
4 qPour the liquor with the ſpices into the kettle wherein 
( you 


| —— 
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you boil him, when it boils put in the carp, andletity 
boil too faſt for breaking, after the carp hath boi 
while put in the heads, and being, boiled, take off thi 
quor and let the carps and the heads keep warming - 
kettle till you go to diſh them. Wing you drelfs the fr 
take 2 large filver diſh, ſet it on the fire, lay therat] of 
ces of French bread, and ſicep it with a ladle full ov 
corbolion, then take up the great carp and lay himin 
midſt of the diſh, range the twelve heads about thegy 
then lay the fearſe of the carp, lay that into the of 
milts, and tongues, and pour on the liquor whereinh 
fearſe was boil'd, wring in the juyce of a lemonandty 
oranges, and ſerve it very hot to the table. 


To make a Bith, with Carps and other ſeveral Fi. | mi 


Make the corbolion for the Bisk of ſome Jacksorlmlſ nei 
Carps boil'd in half whice-wine and fair ſpring-watri} Wi 
ſome cloves,ſalt, and mace, boil it down to a jelly, ſhnif| far 
It, and keep it warm for to (cald the bisk then take for bei 
carps, four tenches, four perches, two pikes,two cel 
ed and drawn 3 the carps being ſcalded, drawn, andat 
into quarters, the tenches ſcalded and left whole, alfoit 
pearches and the pikes all finely ſcalded,cleanſed, andat 
mto twelve pieces, three of cach fide, then put them 
a large ſiewing-pan with three quarts of claret-witt# 
ounce of large mace,a quarter of an ounce of cloves}. 
an ounce of pepper, a quarter of an ounce of ging 
red and ſlic*t,{\weet herbs chopped ſmall,as ſtripped ti% 
ſavory, ſweet marjoram, parſley, roſemary, three ori 
bay-leaves, (alt, cheſnuts, piſtaches, five or fix great 
ons, and ſiew all together on a quick fire. 

Then ſtew a pottle of oyſters the greateſt you can 85 
parboil them in their own liquor, cleanſe them from! 
dregs, and waſh them in warm water from the _ 
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iy and ſhells,pat them into a pipkin with three or four great 


onjons peeled, then take large mace, and a little of their 
own liquor, or a little wine vinegar, or white wine. 


aq - Next take twelve flounders being drawn and cleanſed 


from che guts,fry them in clarified butter with a hundred 
of large ſmeltszbeing frycd fiew them in a tew-pan, with 


tf claret-wine, grated nutmeg, flic't orange, butter,and (alt. 


| Then have a hundred of prawns, boiled, picked, and 
buttered, or fyyed. | 
Next, bottoms of artichocks, boiled, blanched, and 


oF put jn beaten butter, grated nutmeg, ſalt, white-wine, 


Skirrets, and fparagus in the foreſaid ſauce. 

Then mince a pike and an ec], cleanſe them,and ſeaſon 
them with cloves, mace, pepper, ſalt, ſome ſweet herbs 
minced, ſome piſtaches, barberries, grapes, or gooſeber- 
nes, fome grated manchet,and yolks of raw eggs, mingle 
Uthe foreſaid things together, and make it into balls,or 
aſe ſoine cabbidge lettice, and bake the balls in an oven, 
king baked Rick the balls with pine-apple- ſeeds, and pi- 
ſaches, as allo thelettice. 

Then all the foreſaid things being made ready, have a 
large clean ſcowred diſh, with large (ops of French bread, 
hy the carps upon them, and between them ſome tench, 
pearch, pike, and eels, and the ſtewed oyſters all over the 
ether fiſh,then the fried flounders and {melts over the oy - 
flers,then the balls and lettice ſtuck with piſtaches,the ar- 


tichocks,s kirrets,ſparagus,buttered prawns,yolks of hard 


es, large mace, frycd (melts, grapes, flic*c lemon, oran- 
$5, red beets or pomegranats, broth it with the leer that 
ws made for it, and run it over with beaten butter. 


The beſt way to flew a Carp» 
Dre(s the carp and take out the milt,and put it ina diſh 


vith the carp, and take out the gall, then fave the —_ 
> an 
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and (cotch the carp on the back with your knife; if th 
carp be eighteen inches, take a quart of claret or whit 
wine, four or five blades of large mace, 10 cloves, ty 
g00d races of ginger lic'e, two flic't nutmegs, and af 
ſweet herbs, as the tops of ſweet marjoram,time,ſavg, 
and parſley chopped very ſmall,four great onions whi 
three or four bay-leaves, and ſome ſalt; few them ally 
gether in a fiew-pan or clean ſcowred kettle with t 
wine, when the pan boils put in the carp with a quit 
of a pound of good {weet butter, boil it on a quick ie 
of charcoal, and being well fiewed down, dith itin: 
clean large diſh, pour the fauce on it with the ſpice ly 
on lic*t lemon and lemon-peel, or barberries, grapes, 
gooleberries, and run it over with beaten butter, gami 
the diſh with dryed manchet grated and ſ(earſed, and ar 
ved fippets laid round the diſh. 

In fealts the carps being ſcaled, garnifh the body with 
iewed oylters, ſome frycd in white batter, Come in gre 
made with the juyce of ſpinage 3 ſometimes inplacd 
ſippets uſe fritters of arms, ſometimes horſe-raddifh, and 
rub the dith with a clove or two of garlick. 

For more variety,in the order aboveſaid,ſometimesdil 
folve an anchove or two, with ſome of the brothit 
ſtewed in, and the yolks of two eggs diſſolved withlom: 
verjuyce, winezor jJuyce of orange 3 ſometimes add 


capers, and hard eggs chopped, as alſo ſweet herbs, #* 


To ſtew a CarÞ inthe French faſhion. | 

Takea Carp,ſplit it down the back alive, and putt 
boiling liquor,then take a good Jarge diſh or ſtewingP 
that will contain the carp; put in as much claret wint® 
will cover it, and wafh off the blood, take out the c#Þ 
and put into the wine-in the diſh three or four flic't 7 


a> = Wo wy & wm, © 


ons, three or four blades of large mace,groſs peppery. 
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falet; when the (tew-pan boils put in the carp and cover it 
coſe,being well Rewed down,diſh it up in a clean ſcow- 
red diſh with tine carved fippets round about it,pour the 
liquor it was boiled in on it, with the ſpices, onions;ſlic'e 
kmon, and lemon-pee], run it over with beaten butter, 
and garniſh the diſh with dryed grated bread. 


Another moſt excellent way to ſlew s Carp. 


Take a carp and ſcale it,being well cleanſed and dried 
with aclean cloth, then ſplit it and fry it in claritied but- 
fer, being finely frycd putit in a deepdiſh with ewo or 
three ſpoonfuls of clarer wine,grated nutmeg, a blade or 
two of large mace, ſalt, three or four ſlices of an orange, 
and ſome (ſweet butter,ſet it on a chafing-diſh of coals,co- 
ver it cloſe, and ſiew it up quick, then turn it, and bejng 
very well ſtewed.diſh it on fine carved fippets,run it over 
with the ſauce it was ftewed in, the fpices, beaten butter, 
and che ſlices of a freſh orange,and garniſh the diſh with 
dy manchet grated and ſearled. 

In this way you may ſtew any good fiſh, as ſoles, lob- 
fiers, prawns, oylicrs, or cockles. 


Other ways. 
Take a carp 6 ſcale it, ſcrape off the ſlime with a knife, 
and wipe it clean with a dry cloth; then draw it, and 
waſh the blood out with ſome claret wine into the pipkin 


.where you ſtew it, cut it into quarters, halves, or whole, 


nd pur it into a broad mouthed pipkin or carthen-pan, 
fat to it as much wine as water, a bundle of (weet herbs, 
lome raiſins of the ſun,currans,large mace,cloves, whole 
cnamon, ſlice ginger, falt, and ſome-prunes boiled and 
iained,put in alſo ſome ſirained bread or flour,and fiew 
them all cogether; being ſtewed, diſh the carp in.a clean 
Cowred diſh on fine carved ſippets,pour the broth on the 

2 car, 
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carp, & garniſh ic with the fruit,ſpices,tome'ſlic*t Tema, 
barberries,or grapes,ſome orangado or preſerved butts. 
ries, and (crape or ſugar. 
Otherways. 
Do it as before,ſave only no currans,put prunes fii 
ed, beaten pepper, and ſome ſaffron. 


To fiew a Carp ſeven ſeveral ways. 
x. Take a carp, ſcale it, and ſcrape off the ſlime, wi 


- It witha dry cloth,and giveit a cut or twocrols thebid | 


then put it a boiling whole, parted down the back 
halves, or in quarters, put it in a broad mouthed pipli 
with ſome claret or white-wime, fome wine- vinegar, 
good frefh fiſh broth or fome fair water, three or for 
blades of large mace, ſome ſlic't onions fryed, cunay 
and ſome good butter; cover up the pipkin, and bring 
finely ſiewed, put in ſome almond-milk,and ſome (et 
herbs finely minced, or ſome grated manchet, andbeing 
well ſtewed, ſerve it up on fine carved fippets,broth itand 
garnifh the fiſh with ſome barberries or grapes, and the 
diſh with ſome ſtale manchet grated: and (earg'd, bein 
firſt dryed. | 

2. For the foreſaid broth, yolks of hard eggs ſininei 
with ſome fieeped manchet,ſome of the broth it is ſend 
in, anda little ſaffron. 

3. For variety of garniſh, carrots in dice-work, font 
raifins, large mace, a few prunes, and marigold flow, 
boil'd in the forefaid broth. 

4+ Ocleave out carrots and fruit,and put ſamphire 06 
capers, and thicken it with French barley tender boiled 

5+ Or no froit, but keep the order aforeſaid, only i 
ding ſweet marjoram,firipped tyme, parſley, and favoth 
bruiſe them with the back of a ladle, and put them i 
the broth, 

5. Other 
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6. Otherways, fiewed oyliers to garniſh the carp,and 
ſome boil'd bottoms of artjchocks, put them to the ſtew- 
ed oyſters or skirrets being boil'd, grapes, batberrics, and 
the broth chickned with yolks of eggs ſtrained with tome 
fack, white-wine, or caper-liquor. 

7. Boil itas before, without fruit,and add to it capers, 
carrots in dice-work, mace, a faggot of ſweet herbs, flic't 
onions.chopped with parſley and boil'd in the broth,then 
have boiPd colliflowers, turnips, parſnips, ſparagus, or 


- cheſauts in place of carrots, and the leire ſixained with 


yolks of cggs and white wine. 
[ 


To make French Her b Pott age forF ſting Doys- 


Take halfa handful of lettice, as much of ſpinage,balf 
23 much of Bugloſs and Borrage, two handfuls of ſorrecl, 
a lictle parſley, ſage, a good handful of purſlain, half a 
pound of butter, ſome pepper and ſalt, and ſometimes, 
ome cucumbers. 


Other Broth or Pottage of a Carp. 

Take a carp, (cale it, and ſcrape off the ſlime, wafh it, 
and wipe itwith a clean cloth,then draw it,and put it in 
abroad mouthed pipkin that will contain ic, put to it a 
pint of good white or claret wine,and as much good freſh 
fiſh broth as will cover it,or as much fair water, with chic 
blood of the carp, four or five blades of large mace, a lit- 
le beaten pepper,ſome lic'c onions,a clove or two, ſome 
lweet herbs chopped, a handful of capers, and ſome (alt, 
ſkew all cogecher,the carp being well Rewed, put in ſome 
almond paſie, with ſome white-wine, give it a walm or 
two with ſome ſiewed oyſter-liquor, and ſerve it on 
French bread in a fair ſcowred diſh, pour on the liquor, 
and garniſh jt with dryed grated manchet, - 

- . [ 0 


4 
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To dreſs a Carp in Stoffads. 


Take a carp alive, ſcale it, and lard it with a good( 


ecl, licep it inclaret or white-wine, in an earthen pu | 


and put to jt ſome wive-vinegar, whole cloves, lay 
mace, grols pepper, flic't ginger, and four or five clow 
of garlick, then have an earthen pan that will containi, 
or a large pipkin,put to it ſome {weet herbs,three or fou 
ſprigs of rolemary, as many of time and ſweet matjonn, 
two or three bay-leaves and parſley, put the liquor tot 
into the pan or pipkin wherein you will ſiew it,and paſt 
on the cover, ſtew it in the oven, in an hour it will 
baked, then ſerve it hot for dinner or ſupper, ſerveito 
hae carved fippets of French bread, and the ſpices on i, 
with the herbs, ſlic*t lemon, and lemon-pecl; andmuit 
over with beaten butter. 


Te baſh a Carps | 

Take a carp, ſcale, and ſcrape off the ſlime with you! 
knife, wipe it with a dry cloth, bone it, and mince 
with a freſh water ccl being flayed and boned ; ſeaſon'' 
with beaten cloves, mace, ſalt, pepper, and ſome ſee 
herbs, as tyme,pailey, and ſome ſweet marjoram minct 
very ſmall, ftew it in a broad mouthed pipkin,withſovc 
claret wine, gooſeberries, or grapes, and ſome blanckd 
cheſnutsz being finely ſtewed, ferve it on carved fippe! 
about ic, and run it over with beaten butter, garniſhihc 
diſh with ſtale grated mancher (carſed, and ſome fryed 
oylters in butter, coekles, or prawns. 

Sometimes for variety, uſe piſiaches, pine-apple-ſeeds 
or ſome blanched almonds fiewed among thehafh,0! af 
paragus,or artichock boil'd and cut as big as cheſnuts, 


g1 1 iſh the diſh withſeraped borſe-raddifh, and _— 
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bottom of the diſh in which you ſerve the meat, with 
aclove or two of garlick. ' Sometimes mingle it with 
ſome ewed oyliers, or put to it ſome oyſier-liquor. 


To marinate a Carp to be eaten hot or cold. 


Take a carp, ſcale it, and ſcrape off the flime, wipe it 
clean with a dry cloth,and (plit it down the back,flour it, 
and fry it in (weet fallet oy], or good clarified butter; be- 
ing fine and criſp fryed, lay it in a deep diſh or earthen 
pan, then have ſome white or claret wine, or wine vine- 
garput itin a broad mouthed pipkin with all manner of 


{weet herbs bound up in a bundle, as roſemary, time, 


ſweet marjoram, parſley, winter-ſavory, bay-leaves, ſor- 
rel, and ſage, as much of one as the other, put it into the 
pipkin with the wine, with ſome large mace,ſlic't ginger, 
grols pepper,fliet nutmeg, whole cloves,and falt, with as 
much wine and vinegar as will cover the fiſh, then boil 
the ſpices and wine with ſome ſalt a lictle while, pour it 
onthe fiſh hot, and preſently cover it cloſe to keep in the = 
ſpirits of the liquor, herbs, and fpices for an hours{{pace 3 
then have ſlice Ternons, lemon-peels, orange and orange 
peels, lay them over the fiſh in the pan, and cover it up 
cloſe; when you ſerve them hot lay on the ſpices and 
herbs all about it, with the ſlic*t lemons, oranges, and 
their peels, and run it over with fweet (allet oyl, (or 
none) but ſome of the 1iquor it is foult in. 

Or marinate the carp or carps without {ſweet herbs ſor 
hot or cold, only bay-leaves, in all points elle as is above- 
ſaid 3 thus you may marinate foles,or any other fiſh, whe 
ther ſea or freſh- water fiſh. 

Or barrel it, pack it cloſe, and it will keep as long 2s 
ſurgeon, and as good. 


Y To 


Pd 
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To brail or toaſt a Carp divers ways, eitber in ſweet 
Extter or Sallct Oyl. 

Take a carp alive, draw it, and waſh out the blolj 
the body with claret-wine into a diſh, put to it ſomewy 
vinegar and oyl,then ſcrape off the ſlime,and wipeit 
both outſide and infide,lay it in the diſh with the vine 
wine, oyl, falt, and the lireight ſprigs of roſemary ul 
parſley, let it ſteep there the ſpace of au hour or tw 
then broil it on a clean ſcowred gridiron, (or toall ith 
fore the fire) broil it on a ſoft fire, and turn it oftenzbeiy 
finely broiled, ſerve it on a clean ſcowred diſh, withih 
oyl, wine, and vinegar, being ſtewed on the coals, puti 
to the fiſh, the roſemary and parſley round the diſh, avi 
ſome about the fiſh, or with beaten butter and vinegu, 
or butter and ve1juyce, or Juyce of oranges beaten witi 
the butcer, or juyce of lemons; garniſh the fiſh wit 
ſlices of orange, lemon, and branches of roſemary; bal 
the miltor ſpawn by it ſelf,and lay it in the diſh withth 
Carp. 

Or make ſauce otherways with beaten butter, opfict 
liquor, the blood of the carp, grated nutmeg, juyced 

orange, white-wine or wine- vinegar boil'd rogethc, 
crumbs of bread, and the yolk of an egg boil'd up pit 
ty thick, and run it over the fiſh. 


To broil a Carp in Stoffad. 

Take a live carp,ſcale it, and fcrape off the ſlime, wipt 

ic clean with a dry cloath, and draw it, waſh out tit 
blood, and fleep it in clarer, white-wine, wine-vincgih 
large mace, whole cloves, two or three cloves of garlic 
ſome {lic*t ginger, groſs pepper, aud ſalt 3 ſicep itin this 
compolition in a diſh or tray the ſpace of two hours,then 


boil it on a clean ſcoured gridiron on a ſoft fire,and _ 
| \ 


— 
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it wich foie (weet (allet oyl.ſprigs of roſemary,time, par» 
ſley,ſweet mazjoram,and two or three bay-leaves3 bring 
fincly broiPd, ferve it with the ſauce it was ficepcd in, 
boil'd up on the fire with a litrle oyficr-liquor, the ſpi- 
ces0n it, and herbs round about it on che dith, run it 0» 
ver with ſauce,cither with ſweet (aller oyl, or good bea- 
ten butter, and bxoil the mile or ſpawn by it (elf. 


To roaſt a Carp. 

Take a live carp,drxaw and waſh it, and take away the 
gall, and milt, or ſpawn then make a pudding with 
lome grated manchert.ſome almond-pafie,cream.currans, 
grated nutmeg, xaw yolks of eggs, lugar, caraway-lecd 
candied,or any peel,ſome lemon and falt,make a {tiff pud- 
diog and put it through che gills into the belly ot the 
ap,neither ſcale it, nor fill it too full 3 then ſpit ic, and 
tt it in the oven upon two or thrice ſtick crols a brals - 
dh, tarn it, and let the gravy drop into the diſh ;, being 
finely roaſted, make ſauce with the gravy,butter, juyce of 
oange or lemon, ſome ſugar, and cinamon, beat up the 
ſauce thick with the butter, and diſh the carp, put che 
kuce over it with ſlices of lemon. 

Otberways. 

Scale it, and lard it with ſalt cel, pepper, and nutmeg, 
len make a pudding of ſome minced ee}, roach, or dace, 
bme ſweet herbs,grated bread,cloves,mace,nutmeg, pep- 
kale, yolks of eggs, piſtaches,cheſnuts, and the milt of 
tecarp parboil'd and cut into dice-work, as alſo ſome 
«ſh ecl, and mingle it amongſt the pudding or farſe. 


Sauces for Roaſi Carpe 
I. Gravy and oyſier liquor, beat it up thick with ſweet 
bitter, claret wine, nutmeg, ſlices of orange, and ſome 


Apers, and give it a walm or two. 
2. Bca- 


Pa at. AM. 
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2: Beaten butcer,with ſlices of orange, and lemogy b 


fofte 


the juyce of them only. | 
3+ Butter, claret-wine, grated nutmeg, ſalt, ſity 
orange, a lictle wine-vinegar and the gravy. 


4. Alittle white-wine, gravy of the carp, an andy ou 


T 


or twodifſolvedin it, fome grated nutmeg, andalit ,,q 
grated manchet, beat them ap chick with ſome ſweet yt 


ter, and the yolk of an egg ortwo, diſh the carp, a 
pour the ſauce on it- 


To moke a Carp Pye a moſt excellent way. 


Take a carp, ſcale it and ſcrape off the ſlime, wipiſ ; 


witha dry clean cloth, and fplic it down che back, tk 
Cut it in quarters or ſix pieces,three of each,and take n 
the mile or ſpawn, as alſo the gall; ſeaſon it withnt 
meg, /pepper, ſalt, and beaten ginger, lay ſome butter 
the pye bottom, then the carp upon it, and upon the a 
two or three bay-leaves,four or five blades of large mit 
four or five whole cloves, ſome blanched cheſnurs, ſl 
of orange, and ſome ſweet butter, cloſe it up and bake), 
being baked liquor it with beaten butter, che bloodi 
the carp, and a little claret-wine. 

For variety, in place of cheſnuts, uſe pine-appleſtth 
- or bottoms of artichocks, gooſeberries;grapes, or bal? 


ries: Sometimes bake great oyſters wich the carp, ani] 


great onion or two3 ſometimes ſweet herbs chopped," 
iparagus boiled, 
Or bake it in adiſh as you do the pye. 
To make paſte for the pye, take two quarts andafi 
of tine flour, four or five yolks of eggs, and half a po 
of ſweet butter,boil the butter cill ic be melted,and 
the paſte with it. 
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Lofte for a Florentine of Carps made in a Diſh or Patty pan. 


Take a pottle of fine flour,three quarters of a pound of 
butter, and fix yolks of eggs, work upthe butter, cggs, 
and flour, dry them, then put co it. as much fair (pring- 
water cold as will make it up into pate. 


To bake a Carp otherways to be eaten bot. 


Take a carp,ſcale it alive,and ſcrape off the ſlime,draw 
itand take away the gall and guts, {cotch ic, and ſcalon 
itwith nutmeg, pepper and falt lightly, lay it into the 
pjc,and put the milt into the belly,then lay on flic't dates 
io halves, large mace, orange, or f1:c*c lemon, gooſeber- 
Is, grapes, or barberries, railins of the ſun, and butter a 
coſe it up and bake it, being almoſt baked liquor it with 
Kuycc, butter, ſugar, claret, or white-wine, and ice 1t. 

Sometimes make a pudding in che carps bclly,make it 
of grated bread, pepper, nutmegs, yolks of eggs, {weet 
herds, currans, ſugar, gooſeberries, grapes, or barberrics, 
orangado, dates, capers, piltaches, raiſins, and ſome nitn« 
&d freſh cel. 

Or bake it in a diſh or patty-pan in cold butter paſte, 


To bake a Carp with Oyſters. 
| Scale a carp, ſcrape off the flime,and bone itz then cue 
tinto large dice-work, as alſo the milt being parboiled a 
then have ſome great oyliers parboiled,tuingle them with 
the bits of carp, and ſeaſon them cogether with beaten 
ſepper, ſalt, nutmeg,cloves, mace, grapes, guol berries or 
lmberries, blanched cheſnuts, and pitlachcs, ſ:aſon them 
lghtly,then put in the bottom cf the pic a xood big oni- 


mor two whole,fill the pye, and lay upen 1t forme large 
ace, 
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mace and butter, cloſe it up and bake it, being bake 


—_—_—_ 


quor it with white-wine and ſweet butter,or beatayy To 


ecx only. 
To make minced Pies of Carps and Eeli. 


Take a carp being cleanſed, bone ic, and alſo; al 
fat freſh water eel, mince them together, and ( 
them with pepper, nutmeg, cinamon, ginger, anll; 
put to them ſome currans, caraway-ſeed, minced ony 
pecl, and the yolks of ſix or ſeven hard eggs minceld 
flic*e dates, and ſugar 3 then lay ſome bucter in they 
tors of the pyes, and fill them, cloſe them up,baketa|| 
and ice them. 


' To bake aCarp minced with an Eel inthe French I 
ſhion, called Peti Petes. 


Take a carp,ſcale it,and ſcrape off the ſlime;then ni 
It with a flayed eel, and being roſted draw them fromit 


fire, and let them cool, then cut them into little pics! 


like great dice, one half of them,and the other halfmit 
ced ſmali and ſeaſoned with nutmeg, pepper, (alt, govb 
| berries, batberries, or grapes, and ſome bottoms of att 
chocks boil*d and cut as the carp ſeaſon all the ford 
materials & mingle all together, then put ſome butte!l 
the bottom of the pye,lay on the meat and butter ont 
eop,cloſe it up,and bake it,being baked liquor ic withg? 
vy, and the juyce of oranges, butter, and grated nutny 

Sometimes liquor it with verjuyce and the yolksd 
cggs lirained, ſagar, and butcer, 

Or with currans, white-wine, and butter boil'd top? 


ther, ſome ſweet herbs chopped ſmall, and ſatfron. 
/l 


fen 
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| Tobake a Carp according to theſe Forms to be eaten bot. 


Take a carp, ſcale it, and ſcrape off the ſlime, bone it 
ad cut it into dice-work, the milt being parboiFd,cut 
ntothe ſame form,then have ſome great oyliers parboild 
ud cut into the ſame form alſo ; put to it ſome grapes, 
$0osberries,or barberries,the bottoms of artichocks boild 
the yolks of hard eggs in- quarters,boil'd ſparagus cut an 
nb long, & ſome piſtaches,(eaſon all the foreſaid things 
gether with pepper,nutmegs,and alt, fill the pyes, cloſe 
tem up, and bake them, being baked, liquor them with 
ktter, whice-wine,and ſome blood of the carp,boil them 
ioyether, or beaten butter with juyce of oranges. 


Tobake a Carp with Eels to be eaten cold. 
Take four large carps,fcale them and wipe off the ſlime 
dean, bone them, and cut each ſide into two pieces of e- 


fry carp, then have four large freſh water cels, tt ones. 
voncd 
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boned, flayed, and cut in as many pieces as the can; 
fon them with nutmeg, pepper,and falt 3 then hay, 
ready, either round or ſquare, put butter in the bot 
it, then lay a lay of cel, and a lay ofcarpupon tha, 
thus do till you have ended; then lay on ſome lagy 
and whole cloves on the top, ſome liced nutmeg {| 
ginger, and butter, clolc it up and bake it, beingkyſ 
and cold, fill it up with clarificd butter. 


Otherway?. \ h 


Take eight carps,ſcale and bone them, ſcrape andy; 

off the ſlime, wipe them dry, and mince them vey | 
then have four good freſh water ecls,flay and boneth 
and cut them into lard as big as your finger, then Ik 
pepper, cloves, mace, and ginger feverally beaten, ul 
mingled with ſome falt, ſeaſon the fiſh and: allo thee 
cut into lard; then make a pye according to this fon 
lay ſome butterin the bottom of the pye, thena lqi 
carp upon the butter, ſo fill ic, cloſe it up and bakeit 


Section 
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Section XIV. 


PR 
The Second Sc&ion of Frs x. 


Shewing the moſt Excellent Ways 
of Dreſſing of Pikes. 


ya 


To boil a Pike. 


Aſh him very clean, then truſs him either round 

whole, with his tail in his mouth, and his back 
kotched, or ſplatted afid truſt xound like a hart, with his 
til in his mouth,or in three pieces, and divide the middle 
fece into two Pieces3 then boll it in water, falt, and vi- 
tepar,put it not in till the liquor boils,and let it boil very 
kſi af firſt to make it criſp, but afterwards ſoftly; for the 
luce put in a pipkin a pint of white wine, ſlic't ginger, 
ice, dates quartered, a pint of great oyſters with the li. 
Qvr, a little vinegar and ſalt, boilthem a quarter of an 
lour;then mince a few ſweet herbs and parſley,ſtew them 
ill half che liquor be conſumed; then the pike being boil- 
eddiſh it, and garniſh the diſh with grated dry manchet 
ine ſearſed, or ginger fine beaten, then beat up the ſauce 
Wh half a pound of butter, minced lemon, or orange, 


Pat it on the pike, and fippet it with cuts of putF-pafte or 
lozen- 
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Jozenges,ſome fried greens, and ſome yellow butter | 
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it according to thele forms. 
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To boil a Pike otherways- _ 
Take a male pike alive,ſplat him in halves,take oxi wh, 
mile and civet, and take away the gall, cut the iden} ther 
three pieces of a fide, lay them in a large diſh or tryaſ| whe 
put upon them halfa pint of white- wine vinegar, & kl but 
2 handful of bay-ſalt beaten finezthen have a clean conf] (ie 
ed pan ſet over the fire with as muck rheniſh or whit] nd 
wine as will cover the pikeſo ſet it on the fire withim| di 
falt, two flic't nutmegs, two races of ginger flict, | go 
good big onions flic't, five or ſix doves of garlick,twot t t 
chree tops of ſweet marjoram, three or four fire]. 
ſprigs of roſemary bound up in a bundle cloſe, and t 
peel of half alemon let theſe boil with a quick fires] 1 
put in the pike with the vinegar, and boil it up quid] ofe 
whilelt the pike is boiling, take a quarter of a pound] lqu 
anchoves, waſh and bone them, then mince them wu] yu 
put them ina pipkin with a quarter of a pound of buts.ku 
and three or four ſpoonſuls of the liquor the pike # bun 
boiled in; the pike being boiled, diſh it, and lay theg?| 4 
ger, nutmegs, and herbs upon it, run it over with i] ar 
fauce, and cali dried fearſed manchet on it. | 
This forefaid liquor is far better to boil another pile] and 
by renewing the liquor with a little wine. , 
lf 
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To boil a Pike and Eel together. 

Take a quart of white-wine,a pint and a half of white 
wine vinegar, two quarts of water,almoſta pint of ſalt,a 
\| handful of roſemary and tyme,Jet your liquor boil befoje 
fl you put in your fiſh, the herbs, a little large mace, and 
Bl ſome ewenty corns of whole pepper: 


fl! 


li. To boil a Fike atberways. 

Mf - Boil it in water,ſalt,and wine vinegar,two parts water; 
| and one vinegar, being drawn, ſet on the liquor to boil, 
cleanſe the civet,and truſs him round,(cotch his back,and 
«bf when the liquor boils,put in the fiſh and boil it up quick 
Sf then make ſauce with ſome whice-wine vinegar, macez 
Jaf vhole pepper,a good handful of cockles broiled or boiled 
; ff out of the ſhells, and waſhed with vinegar, a faggot of 
onſ fircet herbs, the liver ſtamped and put to it, and hovfe- 
hit] radiſh ſcraped or ſlic't, boil all the foreſaid together; 
ſoa} di the pike on lippers, and beat up the ſauce with ſome 
nf good ſweet butter and minced lemon, make the ſauce pret- 
yr qq thick, and garniſh it as you pleaſe: 


& 
dif - Otherways. 
to} Take as much white-wine and water as will cover it, 
uidif of each a like quantity, and a pint of vinegar, put to this 
odd] lqvor half an ounce of large mace, two lemon-peels, a 
\ Wh] Quarter of an ounce of whole cloves, three flic*t nutmegs; 
us 0. hur races of ginger ſlic't, ſome ſix great onions flic't, a 
wh bundle of fix or teven ſprigs or tops of roſemary,as much 
obj & time, winter-favory, and ſweet marjoram bound up 
bl tard in a faggot, put into the liquor allo a good handful 
of ſalt, and when ic boils put in the fiſh being cleanſed 
pik] nd truſſed, and boil it up quick. | 
Bing boiled, make the ſauce with ſome of the broth 
|. 7, where 
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where the pike was boiled, and put it io a diſhwith two | 


or three anchoves being cleanſed and minced, a lil 
white: wine, ſome grated nutmeg, and ſome fine grad 
manchex, (i.w it on a chafing Giſh, and beat it up thiq 
with ſome {weet butter, and the yolk of an «gg or tw 
diſſolved with fome vinegar, give 1t a wal, and puty 
it three or four ſlices of Iemon. 

Th:n diſh the pike,drain the liquor from it upon a <4 
fing diſhot coals, pour on the ſauce, and girnith che j6. 
' with ſl.c*c lemons, aud the ipices, herbs, and boild onion, 
Tun it over with beaten buiter,and lay on fome barberrg 
Or g1aÞpis. 

Sometimes for change you may put ſome hotſe-nd 
diſh ſcraped, or ths juyce of it. | 


To boil a Pike in White Broth. 


Cut your pike in three pieces,then boil it in wateralt 
and ſweet hcxbs, put in the fiſh when the liquor boils; 
then take the yolks of fiz cggs, beat them with a littl 
{ack, ſugar, melted butter, and ſome of the pike- broth} 
then put it on ſome embers to keep warm, (tir ic ſome 
riines left it curdle 3 then take up your pike, put the hed 
and tail together in a clean diſh, cleave the other picce 
In two, and take out the back: bone, put the one piece 01 
one fide, and the other piece on the other fide, but bland 
all, pour the broth on it,and garoiſh the fiſh with lippets 
ſtrow on fine ginger or ſugar, wipe the edge of thedib 
round, and ſerve it. | 


To boil a Pike in the French Faſhion, a-ls- Sauces 44 
maigne, or in the German Foſhionts 


Take a pike, draw him, dreſs the rivet, and cut him in 


three picces, boil him in as much wine as water, = __ 
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[mon-pecl, Wilcn Lic i1Guor boils put tn me fiſh with a 
good bandful of (alt, and boil him up quick. | 
- Then have a ſauce made of beaten butrer, water, the 
ſlices of: two or three lemons, the yolks of two or three 
eggs,and ſome grated nutmeg the pike being boiled difh 
jt on fine Gippers, and fiick it with ſome fried bread,run it 
vrer with the ſauce, foie barberrics or lemon, and gar- 
viſh che diſh with ſomepared and flict ginger,barberries; 
udlemon-peecl. Ee 


To boil a Pike in tbe City Faſhion. 

Take a live male pike,draw him and ſlit the rivet, waſh 
fim clean from the blood, and lay him in a diſh or tray, 
then put ſome {alt and vinegar to ir, (or no vinegar) but 
wly ſalt; then (et on a Kettle with ſome water and falfy 
ud when it boils put in the pike, boil it ſoftly, and being 
boiled, cake jr off the fire, and put a little butter into the 
lettle co: it, then make a ſauce with beaten butter, the 
Jyce of a lemon or two,grape verjuyce or wine-vincgar, 


| %hup che pike on fine carved tippets, and pour on the 


kuce, garnith the fiſh with {caldcd parſley, large mace, 
dabcrries, flic*c lemon, and lemon-peel, and garniſh the 
dilh wich the fame, 


To ftew a Pike in the French Faſhion. 
Take a pike, (plat it down the back alive, and let tlis 
lquor boil before you put it in, then take a large _ 
lh or ſtewing pan chat will contain the pike, pur as muc: 
Gmret-wine as will cover it, and waſh off the blood, take 
but the pike,and put to the wine in the diſh three or four 
lit onjons, four blades of large mace,groſs pepper, and 
kts when ic boils put in the pike, cover it cloſe,andbe+ 
ty ſiewed down,diſh it up ina clean ſcowred diſh with 
ured fippets round about it, pour on the broth it wat 
P=4 liew 
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ſiewed in all over it, with the ſpices and onions, and py 
ſome ſlic't lemon overall, with ſome lemon- peel; mg; 
over with beaten butter, and garniſh the diſh with dy 
grated manchet. Thus: you may allo fiew it with th 
ſcales on or off. _— 
Sometimes for change uſe horſe-raddiſh. 


To ftew a Pike otherways in tbe City F aſhion. 
Take a pike,fplat ir,and lay it in a diſh, when the blodl 
is clean walhcd out, put to it as much white-wine as wil 
cover it,and {et it a ſtewingz when it boils put in the (i 
ſcum it, and put to it ſome large mace, whole cinamoy, 


and ſome ſalt, being finely fiewed diſh it on ſippets tiny 


carved. | 

Then thicken the broth with ewo or three egg-yolk 
ſome thick cream, ſugar, and beaten butter, give it 
walm and pour it on the pike, with ſome boil'd cunany 
and boil'd prunes laid all over it, as alſo mace, cinamon 
ſome knots of batberries, and flic't lemon, garniſhths 
diſh with the ſame garniſh, and ſcrape on fine ſugar. 

In this way you may do Carp, Bream, Barbc], Chevis, 
Rochet,Gurnct, Conger, Tench, Pcarch, Bace, or Mulki, 


To baſh a Pike. | 

Scale and bone it, then mince it with a good freſhe: 
being alſo boned and flayed, put to it ſome ſweet heis 
finc ſtripped and minced (mall, beaten nutmeg,mace,gt 
ger,pepper, and ſalt z fiew it in a diſh with a little whit 


wine and (weet butrer, being well ſiewed, ſerve it onfitt 


carved ſippets, and lay on ſome great tiewed oylters,ſome 
fryed in batter, ſome green with juyce of ſpinage, othe! 
yellow with ſaffron, garniſh the diſh with them, and 
It over with beaten butter. 


'O 


{ ſanding in the jelly. 
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To ſouce a Pike. 
| Drawand waſh it clean from the blood and flime,then 
boilitin water and falt, when the liquor boils put it to 
it, and boil it leiſurely ſimmering, ſeaſon it pretty ſavory 
of the (alt, boil it not coo much, nor in more water than 
will but juſt cover it. 

If you intend to keep it long, put as much white-wine 
swater,of both as much as will cover the fiſh, ſome wine 
rinegar, ſlic*t ginger, large mace, cloves, and ſome ſalt; 
when it boils pur in-the fiſh, ſpices,and ſome lemon. peel, 
boil it up quick, but not roo much; then take it up into a 


{ try, and boil down the liquor to a jelly, lay ſome lice 
kmon on it, pour on the hquor, and cover it up cloſe 3 


when you ferve it in jelly, diſh and. melt ſome of the jel- 
h,and.run irc all over, garniſh it with bunches of barber- 
isand ſlic*t lemon. . 

-N being ſoutt and not jellyed, ſerve it with fennil and 
(uiky, | ; 

When youſerve it, you may lay round the diſh divers 
(mall Fiſhes, as Tench, Pearch, Gurnet, Chevin, Roach, 
melts, and run them over with jelly. 


To ſouce aud jelly Pike, Eel,Tench, Salmon,Conger, &c. 

Scale the tore(aid fiſhes, being ſcaled, cleanſed, and bo- 
ted ſeaſon them with nutmeg and falt,or no ſpices at all, 
ul them up and bind them like brawn, being firſt roul- 
tina clean white cloth: cloſe bound up round it, boil 
liem in water, white- wine, and ſalt, but firſt let the pan 
it veſſel boil, put it in and ſcumir, then put in ſome 
luge mace and ſlic't ginger. If you will only ſouce them 
boil them not down ſo much; if to jelly them, put to 
them ſome iſing-glaſs, and ſerve them in collars whole 


4: Others 


— 


—_ — — 


g26 The Accompliſhn COOK; or, | 


-= 
— 


Otberways to ſauce and jelly the foreſaid Fiſhes. 

Mike jelly of three tenches, three pearches, and tm 
c2rps, icale them, walh out the blood, and ſo:k themy 
fair water three or four hours, Jcave no fit on them, th 
Fut them in a large pipkin with a5 muci tai ſpring-w. 
cr a5 will cover them, or as many pints as pound of hf, 
put to it ſome Itiog glaſs, arid oil ic clole covered ti 
two parts and a halt be waſted 3 then tak i; off an 
frzin it, let ir coo), and being cold take off che taconth 
rop,pare the bozioun, and pit the jelly into three pipkin, 
put thiree quuarts of white-wine to them,and a pound ard 
a half of double refined ſugar into cach pipkin', rhents 
make one red put a quarter of an ouace ot whole cins 
mon, two races of ginger, two'nutmegs, two or tire 
cloves, and a little picce of turaſole dryed, the dutt rub 
bed out and fieeped in fome claret-wine, pur foine of the 
wine into the j:Ily, 

To wake another yellow, pur a little (affcon wate, 
nutmeg, as much cinamon as to the red jelly, andanc 
of givger {liced. 

To the white pat three blades of large race, a rate df 
ginger ilic'r, then (et the j«lly on the tire till ic be melted, 
thct have fifteen whites of eggs beaten, and {att pound 
and a half of retined ſugar, beat amongit the eggs, beily 
firit beaten to fine pow:tter,then divide the ſugar and 
equally into the three foreſaid pipkins, (tir it amongiti 
{.:gar very well,ſet them on the fire to ltew,but not coboi 
up fill you ate ready to run' it; let each pipkin cool a littk 
before you run it,put a roſemary branch in each bag,d 
wet the top of your bags, wring them before you wi 
them, and beinp ran, put ſome into orange rindes, foe 
inco (collop ſhells, or lemon rindes in halves, ſome it0 


egg fh:ils ox muskle ſhells,or in moulds for Jellics.Or yo! 
m7 
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may make tour colours, and mix ſome of the jclly with 
almonds-milk. 

You may diſh the foreſaid jellies on a pye-plate on a 
preac diſh in four quarters,and in the midgle a lemon fine- 
ly carved os cut into branches, huvg with jellics, and o- 
range peels,and almond jellics round aboutzthen lay 2na 
quarter of the white jeliy on one quarter of the plate, an- 
other of red, and another of ambe;-Jelly,the other whiter 
on another quiertcr,and about the out-ide of the plate,of 
all the colours one by another in the rinds of orarges and 
|mons,and for the que rters, four fcu!iop thells of tour (c- 
veral colours, and diſh it as che former. | | 


Fike Telly otherways. 

Take a go0d large p:/, draw it, waſh out the blood, 
md cut it in picces,then boil i- in 2 ga!%on or tix quarts of 
lirſpriug water, with half « pound cf iſing-glats clole 
covercd, bring mit clean ſcummed, boil it on a fott fire 
till halt be waitedz thcn train the Rock or broth into a 
dean baſon or earthen pan, and being cold pare the bot- 
tom and top from the fat and dregs,put it in a pipkin and 
ſet it over the firc,melt it,and put to it the Juyce of eight 
ornine Jemons,a quarc of white-wine,a race of ginger pa- 
id and ſlice, three or four blades of large mace, as much 
whole cinamon,and a grain of musk and ambergricſe tied 
up in a fine clean clout, then beac fifteen whites of eggs, 
and put ro them in a bafon four pound of double refined 
lugar tirſt beaten to tine powder,flis ic with the eggs with 
arouling pin,and then put it atnongit che jelly in the pip» 
bn, lic them well together, and ſer it a ſtewing on a ſoft 
charcoal fire, let it tiew there, but not boil up but one 
walm at laſt, let it flew an hour, then take it off and let it 
*odl a lirtle, run it through your jclly-bag, put a (prig of 
toſemary in the bottom of the bag, and bcing run calt ir 

Z 4. ante 
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inco moulds. Amongſt ſome of it put ſome almond mil] the 
or make it in other colours as aforeſaid. | pi 


To make White Felly of two Pikge. | 

Take two good handſam pikes, ſcale and draw they, | . 
and waſh them clean from the blood, then put to themiy | wip 
quarts of good white-wine, and an ounce of ifing-gi;h, 
boil them in a good large pipkin to a jclly, beingcla | fac 
. ſcummed, then tirain it and blow off the far. heat 
Then take a quart of ſweet cream, a quart of thejelp, | C 

a pound and half of double refined lugar fine beaten, ant Þ| fic 
a quarter of a pint of roſe-water, pat all togetherina |, C 
clean baſon, and give thern a walm on the fire, with hill I fic 
an ounce of fine (carſed ginger, then ſct it acooliny, di Þ| garl 
it into dice-work, or caſt it into moulds, and ſome 0- || lic} 
ther coloured Jellies. Or in place of cream putinal | kſi 
 mond-milk. 


To roaſt a Pike. 1 
Take 2 pike, ſcowr off the ſlime, and cake out the en: || uſi 
erails, lard the back with pickled herripgs.Cyou muſt hax || and 
a ſharp badkin to make the holes to lard it then tak: ſome || the 
great oyſjers and claret-wine,feaſon the oyſters with pep: || ia 
per and nutmeg, ſtuff che belly with the oyſters, and in» || anc 
fermix the Guffing, with roſemary, cyme, winter: ſavory, || the 
{weet marjoram, a little onion, and garlick, ſow theſein pn 
the belly of the pike 3 then prepare two ſiicks about the Þ yi 
breadth of alath, (theſe two ſticks and the ſpit muli beas 
broad as the pike being ticd on the ſpit) tye the pik: on 
winding packthred about ir, tye alſo along the ſide of the 
Pike which is not defended by the ſpit and the laths, roſe- | or 
mary and bays, baſte the pike with butter and claret wine || an 
with ſome anchoves diffolved in it 5 when the pike is wa | ti 
ficd or roaſted, take it off, rip up the belly, and take of ſu 
| | (06 
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| the whole herbs quite away, boil up the gravy, diſh the 


pike, pat the wine to it, and ſome beaten butter, 


To fry Pikes. 
;; Draw them, waſh off che ſlime and the blood clean, 
wipe them dry with a clean cloth, flour them, and fry 
tem in claritied butter, being fried criſp and tiff, make 
ſauce with beaten butter, flic*c lemon, nutmeg, and falt, 
beaten up thick with a little fried parſley. Pon 
_ Or with beaten butter,nutmeg, a little claret,Calt, and 
fict orange. 
; Otherways, oyſter liquor, a little claret, beaten butter, 
lic't orange, and nutmeg, rub the diſh with a clove of 
gulick, give the ſauce a walm, and garniſh the fiſh with 
lict lemon or orange and barberrics. Small pikes are 
bel (0) fry, 


To fry a Pike otherways. | 

| The pike being ſcaled and fplatred, hack the white or 
ulide with a knite,and it will be ribbed,then fry it brown 
ad criſp in clarified butter,being fried take it up,drain all 
the butter from it, and wipe the pan clean 3 then put ic 
$a into the pan with claret, flic'e ginger, nutmeg, an 
achove,ſalt,and ſaffron bear, fry it till halfhe conſumed, 
then put in a piece of butter, ſhake it well together with 
ainced lemon or flic*t orange, and diſh it, garnifhie 
vith lemon, and rub the diſh with a clove of garlick, 


To broil a Pike- 

Takea pike, draw it and ſcale ir,broil it who!e,fplat ic 
ir corch it with your knife, waſh out the blood clean, 
and lay it on a clean cloth, falt it, and heat the gridiron 
ery hot, broil it on a ſoft fire, baſte it with butter, and - 


ſun it often 3 being tincly broiled, ſerve it in a diſh wich 


beaten 
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beaten butter, and wine-vinegar, or juyce of lemonsg 
oranges, and garniſh rhe fiſh with ſlices of oranges ork 
mons, aud bunches of roſcmary, 

Otherways. 

Take a pike, as aboveſaid, being drawn wath it cl 
dry it,and put it ina diſh with ſome good faller oyl,wit 
vinegar, and (alt, there let it ſteep the ſpace of balf 
hour, then broil it on a (oft fie, turn it and baſte it of 
with ſome tine ſireight (prigs of roſemary, pzrſlcy, ad 
tyme,baſte it out of the diſh where the oyl and vinegais 
then the pike being finely broiled, diſh it in a clean ds, 
put the ſame batting co it being warmed on the coal; |y 
the herbs round he diſh, with ſome orange or lemn 
flices. | | 
To broil Micharel or Horn kegg- 

Draw the Mackatel at the gills, and waſh them, tha 
dry chem, and (a!r and broii them with mints and grea 
fennil on a ſoft fire,and batie ther with bucter,or oy! anl 
vinegar,and being fincly broiled, ſerve them with beat 
butter and vinzgar, or oy] and vinegar, with rwoſemay, 
tyme,and parſl:.y; or other ſaucc,beaten butter,and ſhes 
ot lcmon or orange. | 


; To fgroil Herrings, Pilchards, or Sp- ats- 
Gill them,waſh and dry them,ſalt and ba{ic them will 
butter, broil chem on a ſoft fize, and being broil?d ſort 
them with beaten butter, muſtard, and pepper, Or beat 
ba'ter and I;man; other ſauce, cake the heads and braik 
them in adith with beer and ſalt, put the clearcli co tit 
herriogs. _ Ee 
: To bake Pike, 
Bake your pikes as you do carp, as you may ſee intht 
foregoing Scion, only remember that ſmall pikes af 
beſt to buke, 
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Section XV. Ws 


, O R, ; 
The Third Se&ion for dreſſing of F IS He 


Ie moſt excellent ways of Dreſſeng 
Salmon,Bace, or «Mullet. 


—— 
———_— 


To calver Salmon to be eaten hot or cold, 
\Hine ir,and cut each fide into two or three pieces ac- 
./ cording to the bigneſs, wipeic clean from the blood, 
Indnot waſh itzthen have 35 much wine and wateras you 
Magine will coverit, make the liquor boil, and put in a 


| $ood-handful of fajts when the liquor boils put in the fal- 


mon, and boil it up quick with a quart of white-wine vi 
tegar, Keep up the fire (Riff to the left,and bring through» 
ly boiP4, which will be in the {pace of half an hour or 


I Js, chen rake it off the fire and let ic cool, take it up in- 


bo broad botcomed earthen pans, and being quite cold, 
which will be in a day, a night, or twelve hours, then put- 
li the liquor to it, and fo keep it. 
| Sore will boil in the liquor ſome roſemary bound up 
na bundle hard, two or three cloves, two races of ſlice 
ginger, three or four blades of large mace, and a lkmon- 
feel. Others wiil boil it in beer on'y. 

Or you may lerve it being hot, and diſh ie on ſippetsin 
i clean ſcowred diſh; diſh it round the diſh or in mou 

an 
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and garniſh it with flic'c ginger, large mace, aclowg 


two, gooleberries, grapes, barberries, flic't lemon, tyy || 


parſley, ellickſanders, ſage, or ſpinage t:ycd. 

To make fauce for the forelaid Glmon, bear ſome hy. 
ter up thick wich a little fair water, put two or thy 
yolks of cggs diſſolved into ir, with a li«tle of che liquy, 
grated nutmeg, and (ome lic't Iemon, pour it on thc{il 
mon, and garniſh the diſh with fine ſearſed niand 

| barberries, flic*t lemon, (ome ſpices, and frycd gies 
as aforelaid. | 


To flew a ſmall Salmon, Salmon Peal or Tront. 

Take a ſalmon, diaw it, f{corch the back, and bollit 
whole in a tiew-pan with white-wine, (or in pieces)pit 
to it alſo ſome whole cloves, large mace, fl:© ginger, 1 
bay-lcat or two, a bundle of ſweet herbs well and had 
bound up, ſome whole pepper, ſalt, ſome butter and vines 
gar, and an orange in halvesz ſtew all rogether, andbs 
ing well ftewed, diſh them in a clean (cowred diſh with 
carved fippets, lay on the ſpices and ſlic*t lemon, andru 
It over with beaten butter, and ſouie of the gravy it ws 
fiewedin3 garniſh the diſh with ſame fine {earſcd man 
'chet or ſcarled ginger. | 


| Otherways a moſt excellent way to ſtew $almott 


- . Takea rand or jole of falmon,fry it whole raw, and 
being frycd, ſiew it ina diſh ona chafing-dith of coll 
with fomeclaret-wine, large mace, flic't nutmeg, fall 
wine-vinegar, flic* orange, aud fome ſweet butter be 
ing ltewed and the ſauce thick, diſh it on ſippets, lay (bt 
ſpices on it, and ſome flices of oranges, garniſh the diſh 
1+ ag ſtale manchet fiacly ſearied and firewed 0 
VET Alle | 
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To pickle Salmon to keep all the year. yy” 

Take a Salmon, cut it in ſix round pieces, then broil it 
io white-wine, vinegar,and a lictle water,three parts wine 
and vinegar, and one of water let the liquor boil before 
ou put in the ſalmon, and boil it a quarter of an hour 
then take it out of che 1;quor, drain it very well, and take 
nlemary tprigs, bay-leaves, cloves, mace, and groſs pep- 
per, a good quantity of each, boil them in two quarts of 


 vhite-wine, and two quarts of white-wine vinegar, boil 
| it well, chen take the ſalmon being quite cold, and zbier 


well with pepper and falr, pack it 10 a veſſel that will bue 
ju contain ir, lay a layer of ſalmon and a layer of ſpice, 
thtis boil'd ia the liquor 3 but let the liquor and tpice be 
ny cold before you put it to itz the ſalmon being cloſe 
picked put in the liquor, and once in half a year, or as it 
zows dry,put ſome white- wine or (ack to it, it will keep 
zbove a year 3 put ſome lemon-peel into the pickle, lee 


the ſalmon be new taken if poſſible. 


| An excellent way 20 dreſs Salmon, or otber Fiſh. _ 
Take a piece of freſh ſalmon, waſh ic clean in alittle 


| vine-vinegar, and let ic lye a lictle in it in a broad pipkin 


vith a cover, put to it ſix ſpoontuls of water, four of vi- 


. I *par,as much of white-wine,ſome ſalt,a bundle of ſweet 


terbs, a few whole cloves, a little large mace, and a little 
lick of cinamon,cloſe up the pipkin with paſic,and er ic 
ba kettle of ſeething water,there let it ſtew three hours; 
tus you may do carps, trouts, or cels, and alter the taſte 
it your pleaſure, = 


EEE To baſh $almane : | 

Take ſalmon and ſet it in warm water, take off.che 
Kin, and mince a jole, rand, or tail with fome freſh _=_ . 
= ing 
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being finely minced ſeaſon it with beaten cloves.mice( 
pepper, and ſame (weet herbs 3 cw itin a broad mou 
ed pipkin with ſomeclaret wine, gootebercics, barbenig 
or grapcs,and ſome blanched chetnuts; being finely fice. 
ed ſerve it on lippets about it,and run it over with beat 
butter,garniſh che diſh with fiale grated manche! ſeal 
ſame fiycd oyfiers in batter, cockles, or prawns, ſons 
times for varicty uſe piſtaches,aiparagus boil'd and cuty 
inch lopg,or boiPd artichocks,and cut as big as a chelgy 
ſome ſiewed oylicrs,or oyiter-liquor,and ſome horſend 
diſh (craped,or ſome of the juyce,and rub the bottom | if i 
the diſh wherein you ſerve it with a clove of gailick, 


D To dreſi Salmon in Stoff 1dv. 

Take a whole rand or jole ſcale it, and put it inane 
then ſiew pan,put to it forme clarer, or white- wine, ſos 
Wine- vinegar, a few whole cloves, large mace, groispep | | 
per, little flic't ginger falt,and four oz five clovesot pu | ki 
lick,then have three or four fircight ſprigs of roſemayy | 
much of time,& ſweet marjoramytwo or three bay lea | 
and parſl:y bound up into a bundle hard,and a quanead 
a pound of good ſweet butter, cloſe up the carthenpit | Pt 
with couile paſte, bake it in an oven, and ſerve iton fp ke 
pets of French bread, with ſome of the liquor and tpics || 0 
on it, run it over with beaten butter and barberries, li 
ſome of the herbs on it, flic*t lemon and I:mon peel: | ' 


To marinate Salmon to be eaten hot or cold: 


Take a Salmon,cat it into joles and rgnds, & fry theſl 
in good (weet ſallet oyl or clariticd butcer, then (et che 
by in a charger, and have ſome white or claret-winc, 3" 
wine vinegar as much as will cover it, put the wine and vi» | 
negar intoa pipkin with all manner of ſweet herbs dovN 


up ia a bundle,as roſemary,time,ſweet marjoram,purl n 
: wr 
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winter (avory bay leaves.(orrel.and {igr.as much of one 
as the other, large mace, flic'r givger, groſs pepper, ſlice 
qutmeg, whole cloves, and fa!lt5 being well bald toge- 
ther,pour it on the hith, ſpices, and al;,5cing cold, then lay 
on ſlic't Iemons,and lemon pec}, and cover it vp clole 3 to 
keep it for preſent (pendirg,a1d ferve it hot os cold with 
the awe liquor it is (ouſt in, wiih the ſpices, herbs, and 
kmons on 1'. 

If to keep long, pack itup in a veſſe] that will but ju 
hold it, put to it no lemons ror herbs, only bay: leaves: 
f itbe well packed, it will keep as lang as ſitgeon, but 
then it muſt not be (platted, but cut round ways through 


Ml 


diogard all. ; ; 


To boil Salmon in ftewed Broth. 

Take a jole,chine,or rand, put it in a ſtew-pan or large 
fipkin with as much claret wine and water as will cover 
tome raiſins of the ſun, prunes, currans, large mace, 
doves,w hole cinamon, f1ic*t ginger,and falt,ſet it a Rew- 
np over a (oft fire, and when it boils put in ſome thick» 
aing of firained bread, or flour, ſtrained with ſome 
prunes being finely ſtewed, diſh it up on ſippets in a clean 
kowred diſh, put a lictle ſugar in the broch, the fruit on 
ad ſome ſlic't lemon. 


| To fry Salmon. 

Take a jole, rand, or chine, or cut it round through 
dine and all half an inch thick, or in ſquare pieces, fry it 
pclarificd butter; being ſtiff and criſp fryed, make fauce 
vith ewo or three ſpoonfuls of claret-wine, ſome {weet 
utter, grated nucmeg, ſome ſlices of orange, wine-vine- 
br, and ſome oyſter-liquor ſtew them all together, and 
diſh the falmon, pour on the ſauce, and lay on ſome freſh 


lices of oranges and frycd parſley, cllickſander, ſage- 
lcaves 
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leaves fryed in batter, pippins ſliced and fryed, or cl 
frycd in bacter, or yolks of eggs, and quarters of orangy 
and lemons round the diſh fides, with ſome frycd grecy 
in halves or quarters. | 


To rofl a Salmon according to this Form. w 


Take a-ſalimon, draw -it at the gills, and put in ſon: | 
ſweet herbs in his belly whole 3 the ſalmon being ſcakd || 
and the ſlime wiped off, lard it with pickled herrings,on 
_ farfalt ce), fill his belly with ſome great oyſters fiewed, 
and ſome nunmeg 3 let the herbs be tyme; roſcmary,wit 
ter ſavory,{weet marjoram,a little onion,and gartick,put 
them in the belly of the ſalmon, baſte it with butter, aol 
ſet it in anoven in a latten dripping-pan, lay it on fits | wi 
and baſte it with butter,draw it,turn it,and put ſomects || or 
ret wine in the pan under it, let the gravy drip into it || fal 
baſte it out of the pani with roſemary and bays, and put Þ ant 
ſome anchoves into the - wine alſo,” with ſome peppet Þ| tol 
and nutmeg z then take the gravy and clear off theta, Þ or 
boil ic up, and beat ic thick with butter 3 then put thefill | t 
in a large diſh, pour the ſauce on it, and ripup his belly, Þ| th 
take out ſome of. the oyſters, and put them in the ſauce, | th 
and take away the herbs. ab 


Othere 


Fo 
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Otherwayss 

Take arand or jole, cur it into four pieces, and ſeaſon - 
it with a little nutmeg and (alc, flick a few cloves,and pnt 
iton a ſmall ſpit,put between it ſome bay-leaves,and lick 


| it with little (prigs of roſemary,roaſt it and baſte it with 
- butter, ſave the gravy, wich ſome wine-vinegar, ſweet 


butter and ſome ſlices of orange z the meat being rolted, 
diſh it, and pour on the ſauce. 


To broil or toaſt Salmon. 


Take a whole falmon, a jole, rand, chine, or ſlices cut 
round it the thickneſs of an inch, ieep theſe in wine-vis 
bepar,good ſweet (allet oyl and ſalt, broil them on afaft 
ficand baſte them with the ſame fauce they were ſteeped 


is, wich ſome fireight ſprigs of roſemary, ſweet marjo- 
| nn,tyme,and parſley : the fiſh being broil'd, boil up the 


py and oylier-liquor, diſh up the fiſh, pour on the 
uce, and lay the herbs about it. + þ 


Te broil or rooſt Salmon in Stoff ado« 

Takea jole, rand,or chine, and ſteep jt in claret-wine, 
wine- vinegar, white-wine, large mace, whole cloves, two 
or three cloves of garlick, ſlic*t ginger, groſs pepper and 
ſalt; being ſteeped about two hours, broil it on a ſoft fire, 
and baſte it with butter,or very good fallet oyl,ſprigs of 
roſemary,” tyme, parſley; ſweet marjoram, and fome two 
or three bay-leaves 4 being broiled,(erve it with the ſauce 
was ſteeped in, with a little oyſter-liquor put to it, diſh 
the fiſh, warm the ſauce it was ſiewed in, and pour it on 
thefiſh either in butter or oyl, lay the ſpices and heibs 
about it 3 and in this way you may roaſtit, cut the jole, 
dt rand in. fix pieces if it be large, and ſpit ic with bayes 
and roſemary between, and fave the gravy for ſauce. 

| A a 3 queey. 
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S ances for roaſt or boil'd Salmon. 

Take the gravy of the ſalmon, or oyſter liquor, beati 
up thick with beaten butter,claret wine,nutmeg,and ſon: 
ſlices of orange. | 

Otherways, with gravy of the ſalmon, butter, juyced 
orange or lemon, ſugar, and cinamon, beat up the ſau 
with the butter pretty thick, diſh up the ſalmon, pourn 
the ſauce, and lay it on ſlices of lemon. 

Or beafen butter, with ſlices of orange or lemon, or the 
Juyce of them, or grape verjuyce and nutmeg. 

Otherways, the gravy of the ſalmon, two or threean 
choves diſſolved init, grated nutmeg, and grated bread 
beat vp thick with butter, the yolk of an egg, and ſlice 
of oranges, or the juyce of it. 


To bake Salmon- 


Take a ſalmon being new, ſcale it,draw it,and wipeit 
dry,ſcrape out the blood from the back-bone, ſcotch itn 
| theback and fide, then ſeaſon it with pepper,nutmegand 

ſalt; the pie being made, put batter in the bottom of ita 
few whole cloves, and ſome of the ſeaſoning, lay on tic 
ſalmon, and put ſome whole cloves on it, ſome flic't nut- 
meg,and butter, cloſe it up and baſte it over with egg." 
ſaffron water, being baked fill it up with. clarified _ 


{III N 
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Or you may. tlay the falmon, and fcalon it as aforeſaid 
with the ſame ſpices, and not ſcotchic,bur lay on the skin 
again, and lard it with Ecls. | 

For the paſte only boiling liquor, with three gallons of 
fine or courſe flouk made up very {iiff. 


To make miticed Pies of Salmon 
Mince a rand of freſh ſalmon very (ſmall, with a good 


freſh water eel being flayed and boned then mince ſome 


violet leaves,forrel, fixawberry-leaves, parſley, ſage, (avo- 
1y,marjoram,and time,mingle all cogether with the meat 
currans, cinamon, nutmeg, Pepper, ſalt, ſugar, caraways 3 
roſe-water, white- wine, and ſome minced orangado, put 
ſome butter in the bottom of the pies,fill chem,and being 
hiked ice them,and ſcrape on ſugar 3 Make then accord- 
vg to thele forms; | 


To make Chewits of Salmon. 


Mince a rand of ſalmon with a good freſh water ecl, 


being boned, flayed, and ſeaſoned with pepper, ſalt, nut- 
theg, cinamon, beateh ginger, caraway-ſeed, roſe-water, 


butter, verjuyce,ſugar»and orange-peel minced,mitigle all 
together with ſome flic'c dates, and currans,put butter in 
the bottom, fill the pies, cloſe them up, bake them, and 
ice them. 

Aa 2 To 


—— 


To make a Lumber Pye of Salmon. 


Mince a rand,jole,or tail with a good fat freſheel ſe 
ſoned in all points as beforefaid, ptit five or fix yolksof 
eggs to it with one or two whites, make it into balls 
rouls; with ſome hard eggs in quarters,put (ome butter 
the pye,lay on the rouls,and on them large mace, dates 
- Halves, flic't lemon, grapes,or barberries,and butter, clo 
it up, bake it, and ice its being baked, cut up the cove, 
fry ſome ſage-leaves in batter,in clarified butter, and fiid 
chem in the rouls, cut the cover, and lay it on theplur 
about the pie,or mingle it with an cel cut into dice-wori 
 Jliquorit with verjuyce, ſugar, and butter. 


. Toboil Bace, Mullet, Gurnet, Rochet, Wivers, &c. 


Take a mullet,draw it,waſh it, and boil it in fair wate 
and ſalt, with the ſeales on, either (platted or whole, but 
firſt let the liquor boil, being finely boiled, diſh it upona 
_ clean (cowred diſh,put carved fippets round about it,and 
lay the white ſide uppermoſt, garniſh it with flic't lemon, 
large mace, lemon-peel, and barberrics, then make ale 
or ſauce with beaten butter,a little water, ſlices of lemon, 
Juyce of grapes or orange, ſtrained with the yolks of two 
or three eggs. was | 


To ſouce Mullets or Bace. 

Draw them and boil them with the ſcalcs,but firſt wal 
them clean,and lay them in a diſh with ſome ſalt, caſt upon 
+ them ſome ſlic't ginger,and large mace,put ſome wine 
negar tothem, and two or three cloves; then ſet onthc 
fire a kettle with as much wine as water, when the put 
boils put in the fiſh and ſome ſalt; boil it with a ſoft fits 
and being finely boiled and whole, take them up with z 
falſe bottom and two wires all together, If you apr 

| | tnem, 
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them,boil down the liquor toa jelly with a piece of ifing- 
glaſs; being boil'd to a jclly, pour it on the fiſh, ſpices 


"| and all into an earthen flat bottomed pan, cover it up 


doſe, and when you diſb the bſh,(trve it with (ome of the 
jelly on if, garniſh the diſh with ſlic'c ginger and mace, 
wd ſerve with it in (aucers wine vincgar, minced fennil, 
ind ſlic'e ginger 3 garniſh the diſh with green fennil and 
flowers, and parſley on the fiſh. 


To marinate Mullets or Bace, 


 Seale the mullets, draw them, and ſcrape off the ſlime, 
wh and dry them witha clean cloth, flour them and fry 
hem in the beſt (allet oyl you can get, fry them in a frying 
pan or in a preſerving pan, but firli before you put in the 
th co fry,make the oyl very hut,fry them not too much, 
criſp and fiiff; being clear, white, and fine fried, lay 
b&w by in an earthen pan or charger till they be all fried, 
lythem in a large flat botrom'd pan that they may lie by 
me another, and upon one another at length, and pack 
liem cloſezcthen make pickle for them with as much wine 
rinegar as will cover then the breadth of a finger, boil it 


Jiuapipkin with ſalt, bay-leaves,ſprigs or tops ot roſema- 


1,ſlweer marjoram,time,ſavory, and parſley, a quarter of 
handful of each, and whole pepper 3 give theſe things a 
valm or two on the tire, pour it on the fiſh, and cover it 
doſe hot 3 then lice three or four lemons being pared, 
ive the peels, and put them to the fiſh, ſirow the ilices of 
mon over the fiſh with the peels, and keepthem cloſe 
avered for your ule. If this tiſh were barrel'd up,it would 
ktep a8 long as ſturgeon, pu halt wine vinegar, and half 
Mite-wine, the liquor not boiled, nor no herbs in the li- 
Wor, but fryed bay-leaves, ſlice nutmegs, whole cloves, 
luge mace, whole pepper, and ſlic't ginger 3 pack the 
iltcs cloſs, and once a month turn the head of the veſl. 
Es Aa 3 downs 
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downward it will keep half a year without barrllj 

Marinate theſe fiſhes tollowing as the Muliet,viz Bag 
Soals, Plaice, Flounders,Dabs, Pike, Carp,Bream, Pearg, 
Tench;Wivers, Trouts,Smeits,Gudgeons, Mackare), Ty: 
but, Holly-burr, Gurnet, Rochet, Conger, Oyſters, Sc. 
lops,Cockles,Lobſters, Prawns,Craw fiſh, Muskles, Snail 
Muſhrooms, Welks, Frogs, &c. 


To marinate Bace,Mullet,Gurnet,or Rochet othermay, 


Take a gallon of vinegar, a quart of fair water, a gool 
handful of bay-leaves,as much of roſemary, and a quart 
of a pound of pepper beaten, put theſe together, and | 
them boil ſoftly, ſeaſon it with a little (alt,.chen fry you 
fiſh in ſpecial good ſallet oyl, being well clarified, theti 
being fried,put them in anearthen veſſel or barre], lay the 
bay-leaves and roſemary between every.layer of-thetlh 


and pour the broth upon it, when it is cold cloſe up.the 


veſic]; thus you may uſe it to ſerve hot or cold,and whe 
you diſh it to ſerve, garniſh it with ſlic*t lemon, the ped 
and barberrics. ; 


To broil- Mullet, Bace, or B: eam. 


Take a mullet,draw it,and waſh it clean, broil it witl 
the ſcales on, or without ſcales, and lay it ina diſh wit 
ſome good fallet oyl, wine-vinegar, ſalt, ſome (prigs of 
rolemary,tyme,and parſley,then heat the gridiron,andlij 
on the tiſh, broil it on a ſofc fire on the embers,and bilt 


it with the ſauce it was liceped in,being broil'd ſerveitit]. 


a clean warm diſh with the ſauce it was ſteeped in, te 
herbs on it, and about the diſh, caſt on falt,and ſo ſerve 
with ſlices of orange, lemon, or barberries. 

Or broil it in butter and vinegar with herbs as abore 
{faid, and make ſauce with-beaten butter and vivegal- 


Oc beaten batter and juyce of lemon and orange : 
: SN, dome 
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| Sometimes for change, with grape- verjuyce, ; juycc of 
ſorrel, beaten butter and the herbs. 


To fry Mullets. 


Scale, draw, and ſcotch them, waſh them clean, wipe 
them dry,and flour them,fry them in clarified butter,and 
being fried, put chem in a diſh, put to chem tome claret 


« | wine, ſlic*c ginger, grated nutmeg, an anchove, ſalt, and 


ſome (weet butter beat up thick, give the fiſh a walm with 
aminced lemon, and diſh it, but firſt rub the diſh with a 
cove of garlick. | 

The lealt Mullets are the beſi to fry. 


Tobake a Mullet or Bace. 
Scale, garbidge, waſh and dry the Mullet very well, 


f then lard it with a alt eel, ſeaſon it, and make a pudding 


forit with grated bread, ſweet herbs, and ſome'freſh eel 
minced, put-alſo the yolks of hard eggs, an anchove 
waſhed and minced very ſmall, ſome nutmeg and ſalt 3 
hil the belly or not fill it at all, but cuc it into quarters,or 
three of a fide, and ſeaſon them with nutmeg, ginger,and 
pepper, lay them in your pye, and make balls and lay 
them upon the pieces of Muller, then put on ſome capers, 
prawns, or cockles, yolks of eggs minced, butter, large 
mace, and barberries, cloſe it up, and being baked cut up 
the lid, and ſtick it full of cuts of paſte, lozenges, or 0- 
ther pretty garniſh, fill it up with beaten butter, and gar- 
diſh it with flic'e lemon, | 

Or you may bake it in a patty pan with betterpaſt than 
hat which is made for pycs- | 

This is a very good way for tench or bream. 


Aa 4 Section 
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Section X VI. 


O R, 
The fourth $-ion for dreſſing of Fr, 


Shewing the exaGieſt ways of dreſſing Tur 
: but, Plaice, Flounders, and Lampry, 


—— 


— 


To boil Turbut to eat bot. 


Raw and wath them clean, then boil them in white 

wine and water, as much of the one as the other, 

with ſome large mace, a few cloves, ſalt, ſliced ginget, 

bundle of tyme and roſemary faſt bound up ; when the 

pan boils put in the fiſh, (cum it as it boils,and being hal 

boild,pat in ſome lemon -peel;being through boil'd,ſerv 

it in this broth, with the ſpices, herbs, and ſlic'c lemonon 

itzor diſh it on fſippets with the foreſaid garniſh, and ſerve 
if with beaten butter, 


 Twrbut oiberways calvered. 

Draw the turbut,waſh it clean,and boil it in half wine 
and half water,ſalt,and vinegar ; when the pan boilsput 
in the fiſh, with ſome lic't onions, large mace,a clove # 
two, ſome ſlic'*t ginger, whole pepper, and a bundle d 
ſweet herbs, as tyme, roſemary, and a bay-leaf or two 


ſcotch the tiſh on the white tide very thick. overthwatt | 


only one way,before you put ic a boiling ; being half bo 
4 C0, 


| 


{ry 


— The Art aud Myſtery of Cookery 345 


— — -— — -— — _—_—_— 


4 put in ſome lemon or orange- peel; and being through 
 boil'd, ſerve it with the ſpices, herbs, ſome of the liquor, 


onions, and flic*t lemon. 
Or ſerve it with beaten butter, ſlic' TEE herbs, ſpi- 


| ces,0nions,and barberries, Thus alſo you may dreſs ho» 


lybur fo 


To boil Turbut or Holyburt otherways. 

Boil it in fair water and ſalt, being drawn and waſhed 
cean,when the pan boils put in the fiſh and ſcum it;being 
well boil*d diſh it,and pour on it ſome fiewed oyſters and 
ſlict lemon; run it over with beaten butter beat up thick 
with juyce of oranges, pour it over all, then cut ſippets, 
and Glick it with fryed bread. | 

Otberwayr. ; 

Serve them with beaten, bucter, vinegar,barberxies,and 

lppets about the fiſh, | 


To ſouce Turburt or Holyburt otherways. 
Take and draw the fiſh, waſh it clear from the blood 
& fl.me,and when the pan boils put in the fiſh in fair wa- 
ter and ſalt, boil it very leiſurely, ſcum it, and ſeaſon it 


Pretty ſavory of the (alt, boil it well with no more water 


than will cover it. If you intend to keep it long, boil it in 
4 much water as white wine, ſome winevinegar,ſlic*t gin- 
ger, large mace, two or three cloves, and ſome lemon- 
peel 3 being boil'd and cold, put in a flic't lemon or two, 
take up the fiſh, and keep it in an earthen pancloſe cover- 
ed, boil theſe fiſhes in uo more liquor than will cover 
them, boil them on a ſoft fire fimmering. 


To flew Turbut or Holyburt. 


| Take itand cut it in ſlices, then fry it, and being half 


ltyed put it in a ſtew-pan or deep diſh, then put to It 
ſome 


346 The Accompliſht CO OK: or, 50 


C———_ : 


ſome claret, grated nutmeg, three or four ſlices of a 
orange,a littlewine vinegar,and ſweet butter,fiew it wel, 
diſh it, and run it over with beaten butter, ſlic*t lemong 
orange, and orange or lemon-peel. 


To fry Twbut or Hollyburt. 

Cut the fiſh inco thin ſlices, hack ic with a knife, andit 
' will be ribbed, then fry it almoſt brown with butter, tak 
it up, draining all the butter from it, then the pan bein 
_clean, put it in again with claret,flic*r ginger, nutmegar- 
- chove, ſalt, and ſaffron bear, fry ic till half be conſumed 
then putin a piece of butter,ſhaking it well together wit 
a minced lemon,and rub the dith with a clove of garlick 
To haſh turbur, make a farc*t meat of it, to roaſt dt 
broil it, uſe it in all points as you do liurgeon, and mate 

nate-itas youdo carp. | 


The beſt way to calver Flounders- 
Take them alive, draw and ſcotch them very thickon 
-the white fide,then have a pan of white wine and winewt 
negar over the fire with all manner of ſpices, as lity: 
mace, fale, cloves, flic*s ginger, (ſome great onio s [lic 
the tops of roſemary; time, ſweer marjoram, picked pit 
ſley, and winter-ſavory ; when the pan boils put in tie 
flounders, and no more liquor than will cover them 
'cover the pan cloſe, and boil them up quick, ſerve thell 
© hot orcold withſlic*t lemon,theſpiccs and herbs on then, 
and lemion-peel, 2 
Broil flounders as you do bace and mullet, ſouce then 
as pike, marinare and dreſs chem in Roffado as carp, 30 
bake them as oyſters. 
To boil Plaice hit to batter. 
Draw them,and wafh them clean,then boil them in fail 
water and falt,when the pan boils put them in being _ 
| cn 
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rew,boilthem up quick with a lemon peel;diſh them up- 
on fine ſippets round about them,ſlic*t lemon on them,the 
peel, and tome barberries, beat up ſome butter very thick 
with ſome juyce of lemon and nutmeg grated, and run it 
over them hot, | 


Otherways. 
Boil them in white-wine vinegar,large mace,a clove or 
two, and ſlic*t ginger being boild ſerve them in beaten 
butter, with juyce of ſorrel, ſtrained bread, ſlic*c lemon, * 
barderries, grapes, or gooſcberrics. 


To ſtew Plaice. - 

Take and draw them, waſh therwclean,and put chemi in _ 
«diſh, -ftew-pan, or pipkin, with tome claret or white 
wine, butter, ſome (weet herbs, nutmeg, pepper, an onion | 
and faltz being finely ſtewed,ſerve them with beaten but- 
ter on carved tippets, and flic*c lemon. $2 


| Otherway:. 

Draw, waſh, and (ſcotch them, then fry them not too 
much; being fryed,put them in a diſh or ſtew-pan,put to 
them ſome claret wine, grated nutmeg, wine- vinegar, but= 
ter, peppet, and ſalt, ficw them together with ſome ſlices 
of orange. 1, | 


| To bake a Lampry. | 
| Draw it, 8 ſplit the back on the infide fromthe mouth 
tO the end of the tail, take out the. firing in the back;flay 
her and truſs her round;parboil it and ſeaſon it with nut- 
meg, pepper, and (alt, put ſome batter in the bottom of 
the pye, and Jay on the lampry with two or chree good 
big onions, a few whole cloves and butter,cloſe it up and 


batte it over with yolks of eggs, and beer or ſaffron-wa- 
| | By ter 
2 
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ter, bake it, and being baked, fill ic up with clarified by; | with 
fer, ſtop it up with butter in the vent hole, and puci; | of tht 
ſome claret wine, but that will not keep long. bakec 


To bake a Lampry atherways with an Eel. I 


Flay it,ſplat it,and take out the garbidge ; then han, | T: 
good fat cel, flay it, draw it, and bone it, wipe themdy db: 
from the ſlime,and (caſon them with pepper, (alt,and nu | 97 
meg,cut them in equal pieces as may conveniently lyein; | f 
ſquare or round pye, lay butter in the bottom, and the |» 
- or four good whole onions, then lay & layer of eels ow ld b 

the butter, and on that a lay of lampry, then anothersf I 9Þ 
* eel, thusdotill the pje be full, and on the top of all pu I*(# 
ſome whole cloves and butter, cloſe it up and bake it be 
ing baſied over with ſaffron water, yolks of cggs, and 
beer, bake it, and being baked and cold, fill it up with 
beaten butter, Make your pies according to thee forms 


'- Tobake a Lampry inthe Italian Faſhion to eat bot 


Flay it, and ſeaſon it with nutmeg, pepper, ſalt, cins 
mon,and ginger,fill the pie either with the Lampry cutin | 
pleces, or whole, put to it raiſins, carrans, prunes, drycd 
cherries, dates, and butter, cloſe it up and bake it, being 
baked liquor ic with firained almonds, grape-verjuyce, 
lugar, ſweet herbs chopped & boiled all together, ſerve : 
| | | wit 
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with juyce of orange, white wine,cinamon, and the blood 


of the lampry,and ice it, thus you may alſo do lampurns 
baked for hot. 


To bake a Lampry otberways ia Paitty-pan or Diſh. 


Take a lampry,roaft it in pieces, being drawn and flay- 
d, batte it with butter,and being roaltcd and cold,put it 
oa diſh with paſte or pulf paſicz put butter toir,being 
wt ſeafoned with pepper,nutmeg, cinamon, ginger, and 
ft, ſcafoncd lightly, ſome ſweet herbs chopped, gra- 
led bisket bread, currans,dates, or flic*t lemon, cloſe it up 
ad bake it, being baked liquor it with butter, white-wine, 
whack, and ſugar. 


Seaion 
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The Fifth Seion of F rs y. " 


jealt 


Shewing the beſt way to Dreſs Eel |a: 


(onger, Lump, and S oals . - 
: = by 
To boil Eels to be eaten hit. | = 


Raw them, flay them,and wipe them clean,thenpi adp 

them in a pole or tiew-pan,cut them three inds | thee 
long,and put to them ſome white: wine, whitc-wine vie | q jp 
gar,a little fair water,ſalt,large mace,and a good bigai- 
on, liew the forefaid together with a little butter; beg] 
finely [tewed and tender,diſhchem on carved fippets,010 Þ n;; 
flices of French bread,and ſerve them with boiPd cunus Pye 
boiPd by themſelves, lic*t lemon, batberries, and ſcp Frith | 
.ON ſugar. ſt to 


Otherways- TH 


| Draw and flay them, cut them into pieces, andbvi ip; 
them'in a little fair water, white-wine, an anchove, om ke pr 
- oyfier-liquor, large mace,two or three cloves bruiledfal, 
ſpinage, ſorrel, and parſley groſly minced with a little 
nion and pepper,diſh them upon tine carved fippets i" Tik 
broth them with a little of that broth, and beat up 4 8 nd, 
; F 


%. 
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aich ſome good butter, the yolk of an cgg or two, and 
the rinde and flices of a lemon. 


| To ftew Eels. 

Fly them, cur them into pieces, and put them into 
illee with butter, verjuyce, & fair water as much as will 
cover them.ſome large mace,pepper,a quarter of a pound 
of currans,two or three onions, three or four ſpoonfuls of 
W [ia and a bundle of ſweet herbs, fiew all theſe together 
ill the fiſh be very tender, then difh them, and put to the 
both a quarter of a pound of butter, a little ſalt, and ſy- 
zzr, pour it on the fiſh, ſippet it, and ſerve ic hot. 
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- | To ſtew Eels in an Oven. 

Cut them in pieces,being drawn and flayed,then ſeaſon 
them with pepper, falrt, and a few (ſweet herbs chopped 
mall, put chem into an earthen pot, and ſet them up on 
Pl J adput to them four or five cloves of garlick,and twoor 
6 thee pooofuls of fair water, bake ther, and ſerve them 


i }  ſippets. 

Jl ; 
nl To flew Fels otherways to be eaten hot. 
0 


Draw the ecls,flay them,and cut them into pieces three 
nches long, then put chem into a broad mouthed pipkin 
* Jrih as much white-wine and water as will cover them, 
ut to therm ſome (tripped tyme,ſweet marjoram,ſavory, 
ited parſley, and large mace, ſtew them well together, 
ul ſerve them on fine tippets, ſtick bay: leaves round the 
garniſh the meat with ſlic't lemon,and the diſh with 


hol 

- ke grated manchet. 
a ; 
ef To ſtew whole Fels to be eaten hots _ 

Ia] Take three good ecls, draw, flay them, and truſs them 
(Ind, (or in pieces) then hayg a quart of white-wine, 
pil | three 


at 
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three half pints of wine- vinegar, a quart of water, for: 
falt, and a handful of roſemary and tyme bound uphal 
when the liquor boils put in the eels with fome whik 
pepper, and large mace 3 being boiled, (erve them ij 
ſome of the broth, beat up thick with ſome good butts 
and ſlic*t lemon, diſh them on fippets with ſome graps 
barberries, or gooſcberrics. 


Otherways. | | 
Take three gond ecls, draw,flay, and ſcotch them it 


your knife, truſs them round, or cut them in pieces, al 


fry them in clarified butter, then ftiew them betweentm 
dithes, put to them ſome two or three ſpoonfuls of clat 
or white-wine,ſome (weet butter,two or three ſlicesofu 
orange, (ome ſalt, and ſlic't nutmeg) fiew all well top 
ther, diſh them, pour on the ſauce, and run it overnil 
beaten burter, and ſlices of freſh orange,and put fine ip 
pets round the diſh. 


To dreſs Eels in Stoff ado. 


Take two good eels, draw, flay ther, and cut themu 
picces three inches long, put to them half as much cl 
wine as will cover them, or white-wine, wine-vincgil 
elder-vinegar, ſome whole cloves, large mace, grolsff 
per, lic't ginger, alt, four or five cloves of gaalich, 
ing put inco a pipkin that will contain it,put to them# 


{o three or fourſprigs of ſweet herbs,as roſemary,tymy 


Cweet enarjoram, two or three bay leaves, and ſomepry. 


| ley cover up the pipkin, and paſte the cover, thenſe# 
itin an oven, in one hour it will be baked, ſerve it 


for dinner or ſupper on fine ſippets of French breads 


the ſpices upon it, the herbs,flic't lemon,and lempn 
and xun it over with begten butter. , 
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To ſouce Eels in Collars. | 


Take a good large ſilver ecl,flay it(or not)fake out the 
hack-bone,and waſh and wipe away the blood with a dry 
doth, then ſeaſon it with beaten nutmeg and talc, cut 
off the head and roul in the tail; being (caſoned in the in- 
fide, bind it upin a fine white cloth cloſe and treight 3 
then have a large skillet or pipkin,put in it ſome fair wa- 


| ter and white- wine, of each a like quantity, and ſome: 


alt, when it boils put in the cel; being boild tender take 


itup,and let it cool, when it is almoſt cold keepit in ſauce 


for your ule in a pipkin cloſe covered, and when you will 
ſerve it take it out of the cloth, pareit, and diſh itin a 
dean diſh or plate,with a ſprig of roſemary in the middle 
of the Collar : Garniſh the diſh with jelly, barberries, 
and lemon. 

If you will have it jelly, put in a piece of ifing-glals af- 
terthe eel is faken up,and boil the liquor down to a jelly. 


To jelly Eels otherwayg. 

Flay an cel,and cut it into rouls, waſh it clean from the 
dlood, and boil it in a diſh with ſome white- wine, and 
whitc-wine vinegar,as much water as wine and vinegar, 
ad no more of the liquor than will juſt cover itz being 
tender boil'd with a little falt, take it up and boil down 
the liquor with a piece of ifing-glaſs, a blade of mace, 2 . 
little juyce of orange and ſugar; then the cel being diſh- 


2d, run the cleareſt of the jclly over it. 


To ſouce Fels otherways in Collars: 


- Taketwo fair cels,flay them, and part them down the 


tack, take out the back-bone, then take tyme, parſley, 


pe ad ſweet marjoram, mince them ſmall, and mingle thetn 


vith nutmeg, ginger, pepper, andfalt;then {t row it on 
Bb the 


_ 
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the inſide of the eels, then roul them up like a collars 
brawn,and put them in a clean cloth, bind the ends of th 
cloth,and boil them tender with vinegar,white-wineſal 
and water 3 but let the liquor boil before you put in th 
Ecls. 


To ſouce Eels otherwayt in a Collay or Roll, 


Take a large great eel, and ſcowr it with a handful 
ſalt, then ſplit ic down the back, rake out the back-bay 


and the guts, wipe out the blood clean, and ſeaſon thed 
ith pepper, nutmeg, ſalt, and ſome ſweet herbs mind 
and ſirowed upon it, roul it up, and bind it up cloſe it 
packthred like a collar of brawn, boil it in water, falt, 


negar, and two or three blades of mace, boil it half a |; 


hourzand bejng boil'd,put to ic a ſlice lemon, and keepi 
In the ſame liquor z when you ſerve it, ſerve it in a colla, 
Or cut it out in round ſlices, lay fix or ſeven in a diſhail 
garniſh it in the diſh with parſley and barberrics, or ſen 
with it vinegar in faucers. 


To ſouce Eels otherways cut in pieces, or whole. 


Take two or three great eels,ſ{cowr them in ſalt, drav 
them and waſh them clean, cut them in equal pieces thre 
inches long,and ſcotch them croſs on both ſides,put then 
In a diſh with wine, vinegar, and ſalt 3 then havea ketik 
over the fire with fair water and a bundle of ſweet habs 
two orthree great onions, and ſome large mace z whtl 
the kettle boils put inthe eels, wine, vinegar,and (alt; bt 
ing finely boil'd and tender, drain them from the 1iqu0 
and when they are cold take ſorme of the broth and a pill 
of white wine,boil it up with ſome ſaffron beaten topo 


der, or it will not colour the wine; then take out the If 
Ces of the liquor where it was boil'd,and put it in x - 


rot 


" The Art and Myſtery of Cookery. 355 


broth made for it, leave out che omons and herbs of the 
bit broth, and keep it in the laſt. 


To make @ Haſh of Eels. Pn: 
Take a good large cel or two, flay, draw, atid waſli 
them,bone and mince them,then ſeaſon them withcloyes; 
1nd mace, mix with them ſome good large oyſters; 4 
whole dnion, ſalt, a little white-wine, and an anchove; 
ſew them upon a {oft fire, and ſerve thein on fine carved 


ſppets, garniſh chem with ſome ſlic't orange, and riiti 
them over with beaten butter thickned wich che yolk of 
4n egg or two, ſome grated putimeg, aid juyce of oranges 


To makg 8 Spitch- Cock, or broil'd Eels; 


- Take a good largeeel,ſplat it down the back, and joirit 


the back-bone 3 being drawnand the blood waſhed out; 
kre on the skin, and cut it in four pieces equally, falt 
lem,and bafte them with butter,or oyl and vinegarzbtoil 
hem on a (oft fire,and being finely broil'd, ſerve thern in 
ican diſh, with beaten batter, and juyce of lethon, ot 
beaten butter,and vinegar,with ſprigs of roſemary round 
about them. | 


To broil ſalt Eels. ne 

Take a falt eel and boil ic tender,being flayed and truſt 

tund with ſcuers, boil it texider on a (oft fire, then broil 

thrown, and ſerve it ina clean diſh with ewo or thee 

- onions boil'd whole and tender; and then broiFd 

ownzſerve them on the eel with oyt and muſtard in fau- 
Kits: 


To roaft an Eel: 


, ot it three inches long, being firki flayed and drawn, 


tif; pitt it 01 a ſmall ſpit,and roaſt it,ſer & diſh viider 
B It L; KK 
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it to ſave the gravy,and roti it tine and brown,then mh 
ſauce with the gravy, a little vinegar, falr, pepperacly 
or two,and a little grated parmilan,or old Engliſh cheek, 
or a little botargo grated the eel being roalted, bly 
"the fat off the gravy, and put to it a piece of ſweet hy: 
ter, ſhaking it well together with ſome (alt, put itin 
Clean diſh, lay the ecl-on-it, and ſome ſlices of oraggy 


| To roaſt Eels otberways: 
Take a good large ſilver eel, draw it, and flay it inpi 


ces of four.inches long, ſpit it on a (mall ſpit with lon: 
bay. leaves; or large fage leaves between each piece, ſpi 
it croſs ways, and rozſt it; being roaſted, ſerve it wid 
beaten butter,beaten with juyce of oranges, lemons,ord 
der vinegar, and beaten nutmeg, or ſerve it with veniſn 
Cauce, and dredge.it with beaten caraway-ſeed, cinamon, 
flour, or grated breads: © | T 


| To bake Eels in Pye, Diſh, or Patty pan. 

Take good fieſh water cels, draw, and flay them, ct 
them in pieces,and ſeaſon them with pepper, ſalt,and nut 
meg, lay them in a pye with ſome prunes,currans,graps, 
gooleberries, or batberries, large mace, ſlic*t dates, and 


butter, cloſe it up and bake it, being baked,liquor it wit | 


white-wine, ſugar, and butter, and ice it. 

It you bake it in a diſh in paſte, bake it in cold buttet 
palte,roſt the cel and let it be cold, ſeaſon it with nutmep 
pepper, ginger, cinamon,and ſalt, put butter on thepalit, 
and lay on the eel with a few (weet herbs chopped, und 
grated bisket bread, grapes,currans,dates,large mace, 
butter, cloſ: it up and bake it, liquor it and ice it- 


Otberways- 


Take good freſh water eels, flay and draw them, w_ 
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Mit | them with nutmeg, pepper, and falc, being cut in pieces 
Cox | yy them in the pye, and put co ther ſome two or three 
heels | qgions in quarters, ſome bucter, large mace, grapes, bar- 
blo | ferries, or gooſeberries,cloſe them up and vake them; be- 
but | jag baked liquor them with beaten butter, beat up thick 
102] with che yolks of two eggs, and ſlices of an orange. 

bs | Sometimes you may bake them with a minced onion, 
ſome raiſins of the ſun,and ſeaſon them with tome ginger, 
pepper, and (alt. 


font To bake Eels otherway s. 


I Take half a dozen good eels, flay them and take out 
the bones, mince them and ſeaſon them with nutmeg,pep- 
fr, and (alt, lay ſome butter in the pye, and lay a lay of 
. Ji, anda lay of watered (alt Eel, cut into great lard as 
bpas your finger, lay a lay of it, and another of minced 
el thus lay fix or ſeven lays, and on the top lay on ſome 
mole cloves,ſlic't nutmeg, butter, and ſome ſlices of (ale 
elcloſe it up and bake ir,being baked fill it up with ſome 
daified butter, and cloſe the vent. Make your pye round 
Kcording to this form. 


and. 


. h bake Eels with Tenches in around or ſquareTie 0 eat cold. 
i, | Take four good large eels, flayed and boned, and fix 


and [pod large tenches, ſcale, ſplat, and bone them, cut oft 
and Fite heads and fins, as alſo of the eels, cut both eels, and 

eaches a handful long,and ſeaſon them with pepper,ſalr, 

ud nutmeg; then lay ſome butter in the bottom of the 
We, lay a lay of cels, and then a lay of tench, thus do five 
ſo! fir ix layings,lay on the top large mace,and whole cloves 
ci Bb 3 and 
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and on that butter, cloſe it up and bakeit being baked | (alt, 
and cold, fill it up with clarificd butter.  ]J 6m 
O: you'may bake them whole, and lay them roundin | herr 
the pic, being flayed, boned, and (eaſoncd as the form, | baki 
bake them as you doa lampry, wiih ewo or three ogins | or 
in the middle. | 
To make minced Pies of an Fel. 
Take a freſh eel, flay it and cur off the fiſh fromte | \ 
bone, mince it ſmall, and pare two or three wardens caſ 
pears, mince of them as much as of the ce), or oylicn, 


ET. nor 

temper and ſeaſon them together with ginger, pepper ſc... 

cloves, mace, falt, a little ſanders, ſome currans, raiſins, : y 

prunes, dates, verjuyce, butter, and roſe-water, bike 

Minced Eel Pies otherways- bh 
Take a good freſh water eel, fl:y,draw, and patrboilit 
then mince the fiſh being taken from the bones,mince all 
ſome pippins, wardens, tigs, ſome great raiſins of the ſup, 

ſeaſon them with cloves, mace, pepper, ſalt, ſugar, fab 

fron,prunes,currans, dates on the top, whole raitins, and 
butter, make pies according to theſe forms; fill ehem;clok 
them up and bake them, being baked liquor chem with 

grape verjuyce, ilic't lemon, butter, fugar,and white wine , 

the 

or | 

or ( 

ket 

liq 

—— => S= th 

vec 

Other minced Eel Pies. be: 


Fake two or three good large eels, being cleanſed, mins fl 
mem and ſeaſon them with cloves, mace, pepper; putneh nil 
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alt, and a good big onion in the bottom of your pye 
ſome ſweet herbs chopped, and onions, put ſome goole- 
berries and butter to it, and fill your pye, cloſe it up and 
bake it 3 being baked, liquorit with butter and verJuyce, 
or firong fiſh broth, butter, and (affron. 


Otherways. 


Mince ſome wardens or pears, figs, raifins, prunes, and 
ſeaſon them as abovelaid with ſome ſpices, but no onions, 
nor herbs, put co thzm gooſeberries, laffron, ſlic*t dates, 
ſugar, verjuyce, roſe-water, and butterz then make pyes 
xccording to theſe forms, till them and bake them, being 
hiked, liquor them with white batter, white-wine and ſu- 
gr, and ice them. 


To boil Conger to be eaten bat. 


Take a picce of conger being ſcalded and waſhed from 
the blood and ſlime, lay it in vinegar and ſalt,with a flice 
or two of lemon, fome large mace, flic*t ginger,and two 
or three cloves; then ſet ſome liquor a boiling in a pan or 
kettle,as much wine and water as will cover it 3 when the 
liquor boils put in the fiſh, with the ſpices,and ſalt » when 
M15 boiPd put in the lemon, and ſerve the fiſh on fine car- 
ved fippets; then make a lear or ſauce with beaten butter, 
beaten with juyce of orangcs or Jemons, ſerve it with 
flictlemon on it, flic'e ginger, and barber1ics3 and gar- 


alk ic with the Game. 
Bb 4 | To 


=_ 


— 


To ſtew Conger. 

Take a piece of conger, and cut it into pieces as bigy 
a hens egg, put them in a ſtew-pan or two deep diſhes, 
with ſome large mace, ſalt, pzpper, flic*t nutmeg, fone 
white wine, wine-vinegar,as much water,butter,and lic 
ginger, ſtew theſe well together, and ſerve them on ſy. 
pets with ſlic't orange, lemon, and barberries, and 
them over with beaten butter, 


To marinate Conger. 


Scald and draw it, cut it into pieces, and fry it inthe 
beſt ſallet oy! you can get 3 being tryed put it in alittk 
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barrel that will contain it 3 then have ſome fryed bay- 
leaves, large mace, flic*t ginger, and a few whole cloves, 
lay theſe between the fiſh, put to it white-wine vinegar, 
and (alt, cloſe up the head, and keep it for your uſe, 


| To ſouce Cougers 

 Takea good fat conger, draw it at two ſeveral vents 
or holes, being firſt ſcalded and the fins ſhaved off, cutit 
into three or tour pieces, then have a pan of fair water 
and make it boil, put in the fiſh, with a good quantity of 
{alt, and let it boil very ſoftly half an hour : being tender 
boit'd, ſet it by for your uſe for preſent ſpending i but to 
Keep it long, boil it with as much wine as water, and 
quart of white-wine vinegar. 


To ſouce Conger in Collars like Brawn. 

Take the forepart of a conger from the gills, ſplati!, 
and take out the bone, being firſt flayed or ſcalded, then 
have a good large eel or two, flayed alſo and boned, ſes 
ſoned in the infide with minced nutmeg, mace, and ſalt, 
fcaſoned and cold with the eel in the inſide, bind it vp 
hard in a clean cloth, boil it in fair water, white-Win%, 
and ſalt. | DR 


ker" 
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pz To roaſt Conger. 


the | Take a good fat conger,draw-itzwaſh it,and ſcrape off 
ittle | the lime, cut-off the fins, and ſpitiit-like an S. draw it 
ay- | with roſemary and.tyme, put ſome beaten nutmeg in his 
ves, | belly, (alt, fome ſtripped tyme, and ſome great oylicrs par- 
par, | boil'd, roaſt it with the skin on,and ſave the gravy for the 
luce, boiPd up with a little claret wine, beaten butter, 
vine vinegar, and an anchove or two, the fat blown off, 
nd beat up rhick with ſome ſweet butter, two or three 
nts | ſlices of an orange, and elder vinegar. 

tit | Or roaſtit in ſhort pieces, and (pit it with bay-leaves 
ter | dtween, ſtuck with roſemary.Or make veniſon ſauce,and 
of Þ| inftead of xoaſtivg it on a ſpit, roali it in an oven. 


to | To broil Conger. 


Take a good fat conger being ſcalded and cut into pie- 

&53falt them,and brojl chem raw; or you may broil them 

ting firſt boiled and baſted with butter,or liceped in oyl 

it, Jud vinegar,broil them raw,and ferve themwith the ſame 
cn uce you ſteeped them in,baſte them with roſemary,time, 

22 Jandparſley, and (ſerve them with the ſprigs of thoſe herbs 
lt, Jibout them,eicher in beaten butter,and vinegar,or oyl and 
up J Vinegar, and the forcſaid herbs; or broil the pieces (plat- 
6 (ed like a ſpitch-cock of an ecl, with the skin on. - 
0 


—,  ————— 
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To fry Conger. 

Being ſcalded,and the finns ſhaved off, (plat it,cut iti, 
to rouls round the conger, flour it, 'and fry it in clarified 
butter criſp, ſauce it with butter beaten with vinegy, 
juyce of orange or lemon.,and ſerve it with fricd pally, 
fried ellickſanders, or clary in batter. 


To bake Copger in Paſty Proportion. 


Bake it any way of the ſturgeon, as you may ſee 1n the 
next Secion, to be eaten either hot or cold, and make 
your pies according to theſe forms. 


'0 
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Toſtew a Lump. 

Take it either flayed(or not)and boil it,bcing (platted 
in adifh with ſome white-wine,a large mace or two,falt, 
and a whole onion, ſtew them well together, and diſh 
them on fine ſippets, run ir over with (ome beaten butter, 
beat up with two or three ilices of 2n orange,and ſome of 


| the gravy of the fiſh, run it over the lump,and garniſh the 


meat with flic*t lemon, grapes, barberries, or gooſeber- 
nes. 


| To bahe a Lump. 

Take a lump,and cut it in pieces,skin and all,or flay it, 
and part it in two pieces of a fide,fcaſon it with nutmeg, 
pepper, and falt,and lay it in the pye, lay on it a bay-leaf 
or two, three or four blades of large mace, the ſlices of 
anorange, gooſeberrics, grapes, barberrics, and butter 3 
doſe it ap and bake it, being baked liquor it with beaten 
butter. | 

Thus you may bake it in difh, pye, or patty- pan. 


To bail Soals. 


Draw and flay them, then boil them in vinegar, ſalt, 
white-wine, and mace, but let the liquor boil before you 
put them in; being finely boil'd take them up and diſh 
them in a clean diſh on fine carved fippets, garniſh the fiſh 
with large mace,flic't lemon, gooſeberries,grapes,or bar- 
berries, and beat up ſome butter thick with juice of oran- 
ges, white- wine,or grape verjuice and-run it over the fiſhs 
Lometimes you may put ſome ſtewed oyſters on them. 


Otherways. 
Take the foals,flay and draw them,and ſcotch one fide 


with your knife,lay them in a diſh,& pour on them ſome 
vine- 
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vinegar and falt,let them lie in it half an hour,in the mea 
time (et on the fire lome water, white-wine, fix clovesof 
garlick,aod a faggot of ſweet herbs; then put the filh int 
the boiling liquor, and the vinegar and ſalt, where they 
were in ſizep 3 being boil'd, take them up and drain then 
. very well, then beat up ſweet butter very thick, and mix 
with it ſome anchoves minced ſmall, and diſſolved inthe 
butter,pour it on the fiſh being diſhed,and irow on alit. 
tle grated nutmeg,and minced orange mixt in the butter, 


To ſtew Soal-s. 


Being flayed and ſcotched, draw them and: half fy 
them,then take ſome claret wine, and put to it ſomeſalt, 
grated ginger,and a little garlick, boil this ſauce in a diſh, 
when it boils pat the ſoals therein,and when they are (uf- 
ficiently ſtewed upon their backs, lay the two halves - 
pen on the one fide and on the other ; then lay anchoves 
tinely waſhed and boned all along, and on the anchoves 
flices of butter, then turn the two fides over again,andlet 
them ſtew till they be ready to be eaten, then take them 
out of the ſauce, and lay them on a clean diſh, pour fone 
of the liquor wherein they were fiewed upon them, and 
fqueeze on an orange. 


Othermays. 


' © Draw, flay, and ſcotch them, then flour them and hall 
fry them inclarifi'd butter,put them in a clean pewterdiſh 
Ge put to then three or four ſpoonfals of claret wine, two 
of wine vinegar,two ounces of ſweet butter,two or three 
llices of an orange a little grated nutmeg,and a little falt; 
ſew them together cloſe covered, and being well ſtewed 

diſh them up ina clean diſh, lay ſome fliced lemon on 


them and ſome beaten butter with juyce of ozanges- 1 


—_— 
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To dreſs Soals otherways. 
Take a pair of Soals, lard them with water*d ſalt Sal- 
mon, then lay them on a pye-plate, and cut your lard all 
of an equall length, on each ſide lear it but ſhort 5 \then * 
flour the Soals, and fry them in the beſt ale you can get3 
when they are fryed lay them on a warm diſh, and put to 


them anchove ſauce made of ſome of the gravy in the 


pan, and two or three anchioves, grated nutmeg, a little 
oyl or butter, and an onion fficed (mall, give it a walm, . 
and pour it on them with ſome juyce, and two or three 
ſlices of orange. 

To ſuuce Soals. 

Take them very new, and ſcotch them on the upper or 
white ſide very thick,not too deep,then have whire wine, 
wine-vinegar, cioves, mace, ſliced ginger, and falt, fet it 
over the fire to boil in a kettle fit ſor it; then take parſley, 
tyme,ſage,roſemary,ſweet marjoram, and winter-favory, 
the tops of all thele herbs picked, in little branches, and 
ſome great onions ſliced, when it boils put in all the fore- 
laid materials with no more liquor than will juſt cover 
themzcover them cloſe in boiling,6boil them very quick, 
being cold diſh them in a fair diſh, and ſerve them with 
ſliced lemon,and lemon-peels about them and on them. 

Otherways. 

Draw them and waſh them clean, then have a pint of 
fair water with as much whitewine,ſome winevinegar,6c 
falt; when the pan or kettle boils, put in the ſoals with a 
clove or two, flic't ginger, and ſome large mace being 
boil'd and cold, ſerve them with the ſpices, ſome of che 
gravy they were boil'd in, ſlic't lemon, and lemon-peel. 


To jelly Soals. 


Take three tenches,twocarps, and four pearches, ſcale 


them and waſh out the blood clean, then take out all _ 
at, 
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fat, and to every pound of fiſh take a pint of fair fpry, 


water, or more, fet the fiſh a boiling in a clean Pipking || - 


pot;and when it boils ſcum ic,and put in ſome iſing-gl 

boil it till one fourth part be waſted, then take it +; and 
ſirainit through a firong canvas cloth, ſet it to cool, aw 
being cold, divide it into three or four ſeveral pipkins x 
much in the one as the other, take off the bottom art 
top, and to every quart of broth put a quart of whit 
wine;a pound and half of refined ſugar,two nutmegsug 
xaces of ginger, two pieces of whole cinamon, a graind 
musk, and eight whites of eggs, ſtir them together with, 
rowling-pin, and <qually divide it into the ſeveral pp 
kins-among(t the jellies, fet them a fiewing upon a (i 
charcoal fire, when it boils up, run it through the jel; 
bags, and pour it upon the foals, 


To roaſt Soals. 


Draw them, flay off the black skin, and dry thern wil 
a clean cloth, ſcaſon them lightly with nutmeg, falt, ad 
ſome ſweet herbs chopped ſmall, put them in a diſh wit 
ſome claret-wine and two or three anchoves the ſpaced 
halfan hour, being firſt larded with ſmall lard of a good 
freſh ee],then ſpit them,roalt them,and (et the wine unde 
them, baſie them with bucter, and being roalied; di 
them round the diſh; then boil up the gravy under then 
with three or fourflices of an orange, pour on the ſau 
and lay on.ſome ſlices of lemon. | 

Marinate, broil, fry atid bake Soals according as ji 
do Carps, as you may {ce in the thirteenth Se1ons 


Sedo 


—— 
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Section XVIIL 
0K; - 
The Sixth Section of F 15 u. 


The A-la-mode ways of Dreſſing and 
Ordering of Sturgeon. 


To boil Sturgeon to ſerve bot- 


"Ake a rand, waſh off the blood,and lay it in vinegar 
and falt, with the lice of a lemon, ſome large 
mace, flic*t ginger, and twoor three cloves, then ſet on 
apan of fair water, put in ſome ſale, and when it boils 
put in the fiſh, with a pint of white-wine, a pint of wine 
tinegar, and the foreſaid ſpices, but not the lemon be- 
ing finely boil'd, diſh it on fippers, and ſauce it with bea« 
ten butter, and juyce of orange beaten together, or juyce 
of lemon, large mace, flic't ginger, and barberries, and 
garniſh the diſk with the ſame. 


Otherways. 

Take a rand and cut it in ſquare pieces as big asa hens 
ep, ſiew them in a broad mouthed pipkin with two or 
three good big onions, forme large mace, two or three 
cloves, pepper, ſalt, ſome ſlic*t nutmeg,a bay-leat or two, 
ome white- wine and water, butter, and a race of flic'c 


ginger, ſtew them well together, and ſerve them on fip- 
pets 


wy C 
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pets of French bread, run them over with beaten butter 
Mlic'tlemon and barberties, and garnith the diſh withth 
ſame. 


Sturgeon battered. 
Boil a rand,tail, or jole in warcr and falt,boilit tends 
and ſerve it with beaten butter and ſiic*c lemon, 


To make a hit Haſh of. Sturgeon. 
| Takea rand, waſh it out of the blood, and take offih 


ſcales, and skin, mince the meat very {ma}l, and (eafoni 
with beaten mace,pepper,(ale,and tome ſweet heibs nip 
ced (mall.tiew all in an earthen pipkin with two or thie 
big whole onions, butter, and white- wine 3 being fin 
tewed, ſerve it on fippets with beaten butter, minccdk 
mon, and boil'd cheſnuts. 


To make a cold H2ſh of Sturgeon. 

Takea rand of fiurgeon being freſh and new, bakeit 
whole in an earthen pan dry, and cloſe it up witha pic 
of couiſe paſte 3 bcing baked and cold, ſlice it into lite 
flices as. ſmall as a three pence, and diſh chem inatin 
clean diſh, lay them round the bottom of it,and lirowa 
them pepper, ſalt, a minced onion, a minced lemon, 0jþ 
vinegar, and barberrics. 


To marinate a whole Sturgeon ia rands and jole's 


Take a ſturgeon freſh taken, cut it in joles and rand; 
waſh off the blood, and wipe the pieces dry from the 
blood and ſlime,flour them,and 'ry them in a large kettle 
in four gallons of rape oyl clarified, being fryed fine and 
criſp, put it into great chargers, trayes, or bowls; thel 


have two firkins,and bcing cold,pack it in themas ay F- 
a) 


the 
(tle 
and 


il'd 
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boil'd ſturgeon that-is Kept in pickle, then make the Guce 
or pickle of two gallons of white: wine,and three gallons 
of white wine vinegar, p'1t to them fix gob1 harid- 
fuls of (alt, three in each v:ſ(cl, a quarter of a pound of 
large mace, fix ounces of whole pepper,and three ounces 
of ſlit ginger, cloſe it up in good ſound veſſels, and 
when you (crve it, (erve it in ſome of ics own pickle, the 
ſpices on it; arid flic*t lemon, l 


| To malt a farc't meat of Stirgeoh. 

Mince it raw with a good fat cel, and being fine rhin- 
ced, ſcaſon it with cloves, mace, pepper, dnd falt, mince 
ſomie ſweet herbs and put to it, and make your farciogs 
it the ſorms of balls, pears, Nars, or dolphins; if you, 
falſe (iuff carrots or turnips withit. 


To dreſi a while Sturgeon in Stoff ado cut into Randi 
avd Jolei to cat bot or cold. ; 
Take a flurgeon,draw it,and part it in tw halves from 
the tai] to the head,cut it into rarids and joles a foot long 
# mote,then waſh off the blood and Nime,and fieep it in 
vine vingr, arid_whice-wine,as much as.will cover it,or 
>, pat co it eight ounces of Nic* ginger, ſix ounces of 
lage mace, four oances of whole cloves, half a pound of 
who! pepper, ſalt, and a pound of flic't nutmegs3 let 
theſ: fizep in the foreſgid liquor ſix hours, then par them 
to broad catthen pans flu bottorid, & bake them with 
this liquor an [pices, cover thern with paper, it will ask 
ſour 6-five-hours baking being baked ſerve them ina 
lage diſh in joles or rands, with large flices of French 
kad io the bottom of the diſh, ſicep them well with che 
forefaid broth they were baked in, ſome of the ſpices on 
them, ſome {lic'c lemon, bavberries, grapes, or gooſeber- 
lits; and |: mo0-peel, with ſome of the ſame bro 
Cc Ub» 
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gs 1 of lemons and oranges, and the yolks of epot 
beat up thick. Hr” | 

If to eat cold, barrel it up cloſe with this liquor and 
ſpices, fill it up with white-wine or ſack, and head it up 
cloſe,it will keep a year very well, when you ſerve it,ſery 
it with ſlic't lemon, and bay-leaves about it. 


To ſouce Sturgeon to keep all the year. 

Take a Sturgeon,draw it,and part it down the backin 
cqual ſides and-rands, put it in a tub into water and ſalt 
and waſh it from the blood and ſlime, bind it up with 
eape or packthred, and boil it in a vcfſcl that will contain 
it,in water, vinegar, and falt, boil it nor too tender; be 
ing finely boil'd take it up,and being pretty cold,layit or 
a clean flasket or tray till it be through cold, then packit 
up cloſe. 


To ſource Sturgeon in two good ſirong ſweet Firkins. 
If the Sturgeon be nine foot in length, ewo firkins will 
ſerveit,the veſſels being very well filled and packed cloſe; 
put into it eight handfuls of falt, fix gallons of white 
wine, and four gallons of white-wine vinegar, cloſe.oy 


the heads firong and (ure, and once a month turn it on | 


' the other end. 


_ To broil Sturgeon, 07 toaſt it againſt the fire. 
Broil or toſi a rand or jole of ſturgeon that comes nev 
out of the ſea or river, (or any piece )and cither broil itio 


a whole rand, or ſlices an inch thick, ſale them, and ſic 


them in oy! olive and wine vinegar, broil them ona fok 


fire, and baſie them with the ſauce it was ſteeped in, with: || 


branches'of roſemary, tyme, aud pazſley; being finely 


broiled, ſerve it ina clean diſh with ſome of the ſauceit 
was baſted with,and ſome of the branches of roſemaryior 


ball 


- 


" a 
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6 biſte it'with butcer,” and ſerve it with butcer and vincgar 
being either beaten with flic* lemon,orguyce of oranges. 


wp | —  Otberways. ro oY 

fe | Broil it on white paper,cither with bytter or fallet oy), 

fyou broil it in oyl, being broil'd, put to iron the paper. 
ſome oyl, yinegar,pepper,and branches or flicesof orange. 
Kbroifd in butter,ſome beaten butter, with lemon,claxct, 

il } and nutmeg. | 


5 - © To fry Sturgeon | 

Wi Tzkearand of freſh ſturgeon, and cut it into flices of 
& I half an inch thick, hack it, and being fried, it will look as 
| fit were ribbed, fry it brown with clarified butterz then. 
KJ ke ic up, make chepar clean, and put it in again with. 
bme claret wine, an agchove,falt, and beaten ſatfron; fry. 
i till half be conſumed,and then put in a picce of butter, 

ſome grated nutmeg, grated ginger, and ſome minced le» 

non z garniſh the diſh with lemon, diſh ic, and zun jelly 

. kf riavbed with a clove of garlick. F420 ; 
"| To jelly Sturgeon. od | 

NM | S:afona whole rand with pepper, nutmeg, and (alt, 
ke it dry in an carthen pan, and being baked and cold, 
ce it into thin flices,difh itin a clean diſh,the diſk being 
01 It. 


" = 
5 To roafl Sturgeon. es 
? | Takea rand of freth ſiurgeon, wipe it very dry, and 
K Utitin pieces as big asa goole-egg, ſeafon chem with 
b- Jamcg,pepper,and (alc, and flick cach picce wich two or 
ly liee cloves, draw chem with roſemary, 6 ſpit ther cho- 
" Jovche'skin, and pat ſomm* bay-leaves or ſage-leaves be-. 
" een every picce, baſt chem wich butter,and being roaſl- 
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ed.ſerve them'on the gravy that droppeth from them. 
ten butter, juyce of orange or vinegar, and gra: ny. 
meg; ſerve alſo Yith it veniſon ſauce ia ſauces. he 


To makg Olines ef Sturgeon fiewed or roaficd. bt 
Take ſpinage, red ſage, parfl:y, tyme, roſcnary,; (wet | To 
matjoram, and winter-favory,waſh and chop thera 1;y 
ſmall, and rmingle cliem with ſome currans, grated bid, } 
yolks of hard eggs chopped (mall,ſomie beaicn mace, 
meg,cinamon,aud ſalt; then have a rand of frcſh ſluye | he; 
on,cut into thiu broad pieces,and backed with the backef | wa 
a chopping; knife laid ona (n:ooth pi:-plate,ſtrow onthe || int, 
minced hezbs with the other waterials, and 10ul chemyp | yl, 
in z1ou], ſtew,themn tn a diſh. ta the over, with alink || yy, 
white-wine or wine- vinegar, fome of the farcingundet || the 
then, and ſome ſugar bing baked, make a lar with || and 
ſome of the'gravy, and flices of or4nges and Icmous | yep 


To make Olines of Sturgeon otherwayr. " 

Take a rand*of fiurgeon being new, cut it in finethir. | and 
flices,and hack them with the back of a knife, then wake | and 
a compound of minced herbs, as iyme, 
ſavory, (weet marjoram, violct-lave, 
Z ſirawberry leaves, ſpinage, mints, lor! | * 
xcl, endive, and ſage; mince thifc heads | (ln 
'very fine with a few ſcallions, ſome 
yolks of hard eggs, currans, cinamon; | &t 
natmegs, ſugar, roſe-water, and ſal, Þ ki 
mingle all together, and firow on the Þ pal 
compound herbs on. the hacked olines Þ ne 
WJ * ' roulthemup, and make pics according | ki 
ed theſe forms, pur butter in the bottom of them, and lip 


Farge mace, dates, flic't lemon, ſome gooſcbertics, grap+ 
= 2» 4 * R . $502 Y g he oh . of 
"PEAS, 


[ WY 
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or barberries, and butter, cloſe them up and bake them» 
bing baked, liquor them with butter, white-wine,and fu» 
gar, ice them, and ſerve them up hot, 


fo ba"e Sturgeon in Foles and R ands dry in Earthen Pann 

and being b the4 and cold, -pickled and barreld upto ſuve 

bot or cal þ L * _ : FREYy 

Take a ſturgeon freſh and new, part him down from 
head to (ail, and cut it into rands and joles,caſt it into fair 
water and ſalt, waſh off che ſme and blood, and put it 
into broad earthen pars,being firſt iuffed with pennicoy*» 
il, or other ſweet herbs; ſtick it with cloves and roſema-» 
y,and bake it in pans dry,(or a little white-wine to ſave 
the pans from breaking) then take white or claret wine, 
ind make a pickle, half as mach wine vinegar,ſome whole 
peppers large mace, {lic*t nutmegs,and fix or ſeven hand- 


| tus of (alt; being baked and cold, pack and barrel it up 


doſe, and till it up with this pickle raw, head it up cloſe, 
nd when you ſerve it, ſerve it with ſome of the liquor 
nd flic't lemon. | 


To bake Stwgeon Pies ta eat cold, 

Take a fr: (hjole of (iurgeon, ſeale it, and waſh off the 
lime, wipe it dry,and lard it with a good (alt ecl, ſeaſoned 
with nuemeg,and pepper,cut the lard as big as your finger, 
& being well larded,ſeaſon the jole or rand with the fore- 
kid ſpices and (alt, lay itin a {quare pie ia fine or courſe 
paſte, and put (ome whole cloves on it, ſome flic*t nut- 
neg,ſlic*r ginger,and good (tore of butter,cloſe it up,and 
ke 1t,being baked fill it up with clarified butter, 


To bake Sturgeon otberways with Salmon. 
Take a rand of fiurgeon, cut it intolarge thick ſlices, 
two rands of freſh ſalmon in thick ſlices asbroad as the 
Cc3 ſiur+ 
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ſturgeon ſeaſon it wich the ſame ſca{oning as the forne 
with ſpices and butter,clole it up and bakeit;being baked 
_ Gill ir up withclarified butter. Make your ſturgeonpy 


or Fatiics according to thele forms. 


Take a rand of ſturgeon, fliy itand wipe it withad: 
'cloth, and not waſh it, cut ic into Jarge fl:ces3 then bat 
carps, fenches, or a good large cel flayed and boned, yout 
tenches and carps ſcaled, boned, and-wiped diy, ſealon 
your ſturgeon and the other fiſhes with pepper, nuiMth 


and (alt,put butter in the b2tiom of the pie, and lay " 


a £©=a, cs_s aac. cock. aca e£. 
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of ſturgeon, and on thata lay of carps, then a lay of fiur- 
geon, and a lay of cels, next a lay of fiargeon, and a lay 
of tench,and a lay of fiurgeon above that 3-lay on it ſome 

flic't ginger,flic*t nutmeg,and ſome whole cloves,put on 
butter, cloſe it up, and bake it,being baked liquor it with 
clarified butter. Or bake it in pots as you do venifon,and 
it will keep long. 


| Otherways. | 
Take & rand of ſurgeon, flay ir,and mince it very fine, 


[| Caſon it with pepper,cloves,macc,and ſalt z then have a 


zd:y 
have 
your 
aſon 


mef, 
ala 


good freſh and fat ecl or two flayed and boned,cut it into 
lard as big as your finger, and lay ſome in the bottom of 
the pye, (ome butter on it, and (ome of the minced meat 
or ſturgeon, and fo lard and meact till you have tilled the 
pye, lay over all ſome ſlices of flurgeon, ſliced nutmeg, 
ſlic't ginger and butter, cloſe it up and bake it 3 being ba« 
ked fill it up with clarificd butter. If toeat hot, give it 
but half the ſeaſoning, and make your pyes according 
jathele forms. 


To bake Sturgeon Pies 80 be eaten hots 


Flay off the ſcales and skin of a rand, cut it in pieces as 
bigasa walnut,and ſeaſon ic lightly with pepper,nutmeg, 
and alt; Jay butter in the bottom of the pye, put in the 


Knrgeon, and putto it a good big onion or two whole, 


fome large mace, whole cloves, ſlic't ginger, ſome. large 
vflters, flic'e lemon, gooſeberries, grapes, or barberries, 


wad butter, cloſe it up and bake it, being baked, fill it up 


Cc4 with 
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with beaten butter,beaten with white-wine or clarctaud | w 
juyce or flices of lemon or 91ange, © te 

To this pyg in Winter, you may uſe prunes, raiſins o | g| 
currans, and liquor it with butter, verjuyce,and ſugarzyd | Þ4 
in Summer, peaſe boil'd and put in ihe pye, beipg bike, | v 


and leave out fruit. | 


Otberways. 
Cat a rand of ſiurgeon into picces as big as a hensegy 
cleanſe it, and ſcaſon them with pepper, Calt, ginger,uol | < 
' nutmeg, then make a pye and lay ſome butter in the bat | «& 
tom of it, then the pieces of urgeon, and two or thi | v 
bay-leayes, ſome Jarge mace, three or four whole cloves, | M 
ſome blanched cheſnuts, gooſkbcrriee, grapes, or barber | it 


ries, and butter, cloſc i; up aud bake if, and being baked, || bu 


liquor it with beaten butter, and the blood of the (tug: | fe 
on þoil'd cogetber with a little clarct wine, 5 


To ba'e Sturgeon Pies in dice work to he eaten hits | ve 


Take a pound of ſiargeon, a pound of a freth fat eel, 3 | & 

_ pound of a carp, a pound of turbur, a pound of mullt, | 
ſcaled, cleanſed, and boned, a tench, and a lobſier, cutal fo 
thele tiſhes jnto che form of dice, and mingle with them || te 
a quart of graves, ſeaſon them all together with peppe | be 
natrheg & (alr,mingle ſome cockles amongſt ther, boil'd Þ| {t 
ariichocks, fielh ſalmon, and aſparzgus all cut into _ 'G 
| "I wort j. 
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work, Then make pyes according to theſe forms,lay but- 

terin the bottom of them,then the meat beivg well mip- 
pled together, next lay on ſome gooſe berries, grapes, or 
baberries, flic't oranges or lemons, and put butter on it, 
with yolks of hard eggs and piltaches,cloſe it up and hake 
jr, and being baked liquor it with good (weet butter, 
white-wine, Or juyce Ot Oranges 


To makg minced Pies of Sturgeon. 
© Flay a rand of it, and mince it with.a.good freſh-water 
&], being flayed and boned, then mince ſome ſweet herbs 
withan onion, ſeaſon jt withcloves, mace, pepper, nut- 
meg, and ſalt, mingle amongſt it f6me grapes, gooſeber- 
ries, or barberrics, and fill the pye, having firſt put ſome 
butter in the bottom of it, lay on the meat, and more but- 
ter on the top, cloſe it vp, bake it, and (erve it up hot... 
| Otherways. WE 
Mince a rand of freſh fturgeon, or the fatteſt part of je 
very ſmall, then mince a little ſpinage, violet leaves, ſizaw- 
berry leaves, ſorrcl, parſley, ſage, ſavory, marjorain, and 
tyme, mingle them with the meat, ſome grated mancher, 
currans, nutmeg, ſalr, civamon, cream, eggs, ſiigar, and 
_ fill che pye, cloſe it up, and bake it, being baked 
(« ifs 


Minced Pies of Sturgcon otherways. 

«Flay a rand of fiurgeon, and lard it with a good fat fale 
ee]; roaſt it in pieces, and fave the gravy, being roaficd 
mince it ſmall, but ſave ſome to cut into dice-work, alſo 
ſome. of the eclsin the ſame form, mingle it amongſt the 
re} wich ſome beaten pepper, ſalt, nutmeg, ſome gooſe- 


berries, grapes, or barberries, put butter in the bottom of 


the pye,clole it up and bake it,being baked liquor it with 
ravy, juyce of orange, nutmeg, and butter, . | 
FE MS | OMe» 


58 The 4ccompliſt COOK: or, © 


Sometimes add to it currans, ſweet herbs, and Caffe 
and liquor it with yerjuyce, ſugar, butter, and yolk; 


ESH5» - 
To moke Chewits of Stergeon, according t0 theſe Form, 


Mince arand of ſturgeon the fatteſt part, and ſeaſonit 
with pepper, falt,nutmeg,cinamon, ginger,caraway ſeed, 
. gole-water, butter, ſugar,and orange pcel minced,mingl 
-all together with ſome ſliced dates and currans, andil 
_ your pyecs- EE ood ies 


' To make @ Lumber Pye of Sturgeon 


Mince a rand of fiurgeon with ſome of the fattcfdl 
the belly, or a good fat treth ee}, being minced, ſeaſonit 
with pepper, nutmeg, ſalt, cinamon, ginger, carrawy, 
flic*c dates, four or cight raw eggs, and che yolks of fit 
* hard eggs in quarters, mingle all together, and male 
them inco balls or rolls,fill the pye,and lay on them (one 
Nlic* dates, large mace, flic*'t lemon, grapes, gooſeberns, 
or barberries, and butter,cloſe it up,and bake it,being b- 
ked liquor it with butter, white-wine, and ſugar. 
Or only add ſome gratcd bread, ſome of the meat 
Into dice-work, and ſome roſe-water, baked in all points 
- as the former; being baked cut up the cover, and _ 


win 
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with balls, with fried {age-leaves in batter; liquor it as 
afor is, and lay on it a cut cover, (crape on ſugar. 


To make an Olive Pye of Sturgeon in the Italian faſhion 
« Make ſlices of Giurgeon, hack them, and lard them. 
with ſalt falmon, or ſalteel, then make a compoſition of 
ſome of the ſurgeon cut into dice- work, ſome freſheel, 
| driedcherries, prunes taken from the ſtones, grapes, fome 
muſkrooms,and oyſters; ſeaſon the foreſaid things all to- 
gether in a dith or tray, with ſome pepper, nutmeg, and 
alt,- roul them in the ſlices of the hacked fiurgeon with 
the larded fide outmoſi, lay them in the pic with the but- 
ter under them being filled lay on it ſome oyſters,blanch- 
| &d cheſnuts, muſhrooms, cockles, pine- apple-ſeed, grapes, 
nit 


+ | 89oſeberries, and more butter, clole it up, bake it, and 
ef, | hen liquor it with butter, verjuyce, and ſugar, ſerve it 


" bp not. | - 
"8 To boke Sturgeon to be eaten bot with divers farcings | 


or ſiuffingse | 
. Take a rand and: cut it into {mall pieces as big asa 

walnut, mince it with freſh ec, ſome ſweet herbs, a few 
of green onions, peuniroyal, grated bread, nutmeg, pepper, 
It | and falr, currans, gooſeberries, and eggs3 mingle all toge- 
F | ther, and make it into balls, fill the pye with the whole 
i | meat and the balls, and lay on them ſome large mace, 
© | barberrics, cheſnats, yolks of hard eggs, and butter; fill. 
& f the pye and bake it, being baked, liquor it with butter, 
| andgrape-verjuyces CE 
ot Or mince ſome ſturgeon, grated parmiſan,or gqodHol- 
land cheeſe, mince the ſlurgeon, and freſheel together, 
dcing tine minced put ſorne currans to it,nutmeg,pePPers 
? | and cloves beaten, ſome ſweet herbs minced ſmall, fome 


' wh ſaffron, and raw yolks of eggs. | _ 
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Otber Stuffings or Puddingre 

Grated bread, nutireg, pepper, ſweet herbs minceqy. 
ry tine, four or five yolks ot hard eggs minced very (ima, 
 ewooOr three raw eggs.cream, currans, grapes, barbenig, 
and (ugar, mix them all together, and lay them ontte 
Stargeon in the pye, cloſe it up and bake it, and liquait 
with butter, whice-wine, ſugar, the yolk of an egg, and 


« , 


then ice it. 


; To make au Olis of Styrgeau with other Fiſhes. 

© Take ſome fiurgeon and mince it with a frefh cel, pu 
to it {ome [weet-herbs minced ſmall, ſome grated bread 
yolks of eggs, ſalt, nutmeg, pepper, ſome gooſebenis, 
* grapes, or barberrics, and make it into lictleballs or rolls 
| Then have freth fiſh ſcaled, waſhed, dryed, and parte 
Into <qual pieces, ſeaſon them wich pepper, nutmeg, ſalt 
and (ct them by ; then make ready thell-fiſh, and ſeaſon 
them as the other fiſhes lightly with the ſame ſpices, Then 
make ready roots, as potatoes, skixrets, artichocks, and 
cheſnuts, boil chem, cleanſe them, and feafon them with 
«the former ſpices. N: xt have yolks of hard eggs, larg 
mace;barberries, grapes;or gooleberries,and butter; make 
ur pye, and put butter in the bottom of it, mix them 
all together, and fill the pye, then put in ewo or three 
bay-leaves, and a few whole cloves, mix the minced ball 
among the other meat and roots; then lay on che top 
-forne large mace, potatoes, barberries, grapes, or gooſe 
berries, cheſnuts,piſtaches,and butter, cloſe it up and bake 
it; fl i-up with beaten butter, beaten with the juyce of 
oranges, difh and cut up the cover, and pull all over it 
flie*t lemons, and ſometimes to the lear the yolk of at 

Egg Or two. | 


R Þ 
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To mike minced Herring Pier. 

Take ſalt herrirgs being watered, cruſh them between 
your hands,and you ſhall looſe the fiſh from the ski c 
off the skin whole, and lay them ina difh3 then W/4e a 
pound of almond paſle ready, mince the herrings, and 
ſagip them with the almond paſic, two of the milts or 
rows, five or {ix dates, ſome grated mauchet, ſugar, ſack, 
jole- water, and ſaffron, make the compoſition ſomewhat 
iff, and fill the skins, put butter in the bottom of your 
pe, lay on the herring, and on them dates, goofebertries, 
crrans, barberries, and butter, cloſe it up and bake it,be- 
og baked liquor it with butter, verjuyce, and ſugar. 

Make fninced pyes of avy meat, as you may ſee ih page 
232+ jft the diſhes of minced pyes; you may ule thoſe 
lms for-any kind of minced pies, either of ficſh, fiſh, or 
m which 1 have particularizcd in ſome places of my 

wk. 


Otherways. 

Bone thern, knd mince them being finely cleanſed with 
two or three pleaſant pears, raiſins of the ſun, ſome cur-. 
nns, Cares, ſugar, cinamon, ginger, nutmeg, Pepper, and 
buſter, minglc all together, fill your pies, and being baked, 
liquor them with verjuyce, claret, or white-winc. 


To make minced Pies of Ling, Stock; fiſh, Haberdine, & 


Being boil'd take it from the skin and bones, and 
nince it with ſome pippins, ſeaſon it with nutmeg, cina- 
non; ginger, pepper, caraway>ſeed, currans, minced rai- 
fas, roſe. water, minced lewon-pecl, ſugar, ſlic*c dates, 
White- wine, verjuyce, and butter, fill your pyes, bake 
lem, and icechems 

Otber”. 


< 
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% Ot berways « 


Ifiace tliem with yolks of hard eggs; mice allo 

Wer of good pot-herbs, mix them together, and ſe 
fon them with the ſeaſoning aforeſaid,then liquor it wit 
butter, verjuyce, ſugar, and beaten cinamon, and ther 
ice thetnz making them according to theſe forms; 


Sb 


_ a<h_ 
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Section XIX. 
a: ww. 
ki | The Seventh Section of F rs Ho 


Shewing the exatieſt Ways of Dreſſung all 
manner of Shell-Fiſh. : 


To flew Oyſters in the French Way. 


| | gs oyliers, open them and parboil them in their 
own liquor,the quantity of three pints or a pottle 3 
| Ting parboil'd, waſh them in warm water clean fromthe 
irgs, beard them and put them in a pipkin witha little 
lite wine, and ſome of the liquor they were parboilked 
{[11whole onion, fome (alc,and pepper,and ftew them cill 
ley be half done3 then put chem and their liquor intoa 
hing-pan, fry them a pretty while, put co them a good 
fece of ſweet butter, and fry them therein ſo much lon= 
then have ten or twelve yolks of eggs diſſolved with 
vinegar, wherein you mult put in ſome minced par- 
,and ſome grated nutmeg, put theſe ingredients info = 
eoyſters, ſhake them in the frying-pana walm or two 
14 ſerve them up. 


To flew Oyſters tberways. 

Take a pottle of large great oylicrs, parboil them in 

ownliquor,chen waſh them in warm water from the 

$,and put chem in a pipkin with a good big onion os 
two, 


0 


1D 
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two, and five or fix blades of large mace, a little while 
pepper, aſlic't nutmeg, a quarter of a pint of white win, 
as much wine: vinegar,a Guarter of a pound of ſweet by. 
ter, and alittle falt, ſtew them finely together on a (6 
fire the ſpace of half an hour, then diſh them on fippesg 
French bread, flic* lemon on them, and barberries, wi 
them over with beaten butter, and garnilh the diſh xi 
dryed minichet gratcd-and ſearſed; 


Ly. To ſtew Oyſters otherwayy, 

Take a pottle of large great oyſters, paiboil themit 
their own liquor, then waſh them in warm water, wi; 
them dry,and pull away the fins, fl »ur them and fry then 
jn clarif'd butter fine and white, then take them upand 
put them in a large diſh with ſome white or elaret wine 
little vinegar, a quarter of a pound of ſweet butter, ſpa: 
grated nutmeg, large mace,ſalt,and two or three ſlicst 
an orange, ſtew themtwo or three walms,then ſerve thet 
ina large clean ſcowred diſh, pour the {uce on them 
ruri them over with beaten biitter,flic*t Icrmon vr orarg; 
and ſippets round the diſh. 


ET 


O, herways. 


| Take a pottle of great oyſters, and ftzw thein in the: 


own liquor;then take them up, waſh them in warmwata, 
take off che fions, and pit thety in a pipkin with ſomes! 
their own liquor,a pint of white wine, a little wine vin 
gar, ſix large maces, two or three whole onions,a raced! 


_ SS = X-£ - 


ginger lic*, a whole mitnieg ſlic*t, twelve whole pep J 1 


corns, ſalt, a quarter of a pound of ſweet butter, and 
little faggot of (weet herbs; ſtew all theſe together ve) 


wal then drain them through a cullender, avd diſtithen 


on fine carved ſippets 3 then take ſome of the liquor the 
an 


were ſtewed Imand beit it up thick with a tninced lems | 


—— y-- 


and-half-a. 'pound ot buccer, pouric on the oyticts -being 
diſhed; and garniſh the diſh and the oyſters with grapes, 
pun cs tlic c lemon, and barberries. 


= Or thus. 
" Boil great oyſiers in their ſhells brown; and ary, but 
burn them not,then take them out and put them in a pip* 


kin with ſome good ſweet buttet,the juice of two or three 


oranges, a little pepper, and grated nutmeg, give them a 
wal, and diſh them. in a fair ſcowred dith with carved 
ſppers, and garniſh it with dryed, and, ſearſed tine 
wanchct. . Ty 
To make Oyfter Pottoges | 
Take ſome boil'd peaſe, {train them and put them in & 
pipkin wich ſome capers, lome ſweet herbs finely chopped, 
{a}r, and butter 3 then have ſome great oyſters tryed 


| wich ſweet herbs, and groſly chopped, put them to ihe 


inined peaſe, ſtew them together, ſerve tnem on a clean 
lowred diſh on fine carved lippets, and garaiſh the diſh 
vith grated bread: 
.  _, Otherways. . 
Take a quart of great oylters,parboil chem in their own 


+ 4 liquor, and ſtew chem ina pipkin with ſome capers, large 


mace,a faggot of ſweet herbs, ſalt,and butter 3 being fine- 


| y ewed, ſerve them on flices of dryed Frenchbread; round 
Ihe opflers! lit. leqon,and on the pottage bo1l'd ſpinage; 
{ winced, and buttercd, but ficſt pour on the broth, 


Y 


| To make a Heh of Oyfters. 
' Take three quarts of great oyitcrs, parboil them, NT 


live their liquor,then mince t woguarts of then very fine, 


"[-46d put.them a Rewing in a pipkin with half a pint of 
Þ d 


white 
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white winea good-big oaion or two, lome large mace 
gratod nutmeg, ſome chefnurs, and pifiaches, and theg 


tour ſpoontuls of winc-vincgar, 2 quarter of « pound | 


ood (weet butter, ſome oylicr liquor, pepper, (alt, and: 
aggot of ſweet herbs z ſtew the toreſaid together upon; 
ſoft furc the (pace of half an hour, then teke the other oy, 
ices, anddeaſon them with pepper, ſalt, and nutmeg, fy 
them in batter made of fine flour, eggs, falt, and cream, 
make one half of it green with yuyce .of ſpinage, and 
fwvectherbs chopped tmall, dip chem in theſe batters, ml 
fiy chem.in clarified butter, being fried keep them wan 
' In an ovens then have  fice clean large difh, lay flies d 


French bread all over the bottom of the diſh, ſcaldand | 


ſicep the bread with ſome gravy of the haſh, or oyſter 
guor, & white wine boil'd togcther;diſh the haſh effore 
thedlices.of biead, lay on that the frycd oyſters, cheſnus, 
and piſtaches 3 then bear up a lear or ſauce of butter;juyce 
of lemon or oranges, five or (ix, a litthe white-wine, the 
yolks of three or four eggs, and pour on this ſauce orer 
the haſh, with (omedlic*t lemon, and lemon: peel ; gamih 


the diſh with grated bread, being dryed and (ear{ed;fome 


piſtac hes, cheſnuts, carved lemons, and fryed oyfters. 
Sometimes you may uſe muſhrooms boild in water ſalt 


(weer habs, large mace, cloves, bay-leaves, two or thre. 


cloves of garlick, then tzke themup,dipthem in batte'i 
fry thembrown,make ſauce for them with claret, andilt 
ſuyceof ewo or three ocanges, falr, butter, the juyced 

orſe-<radBith xoots beaten and firained, grated nutme, 
and pepper, beat chem up thick with the yolks of two tt 
three eggs, do this ſauce in a frying-pati, ſhake them wil 


cogether, and pour it ob thebafh with the muſhrooms. 


To morinate great Oyflers to be eaten bot. 


Take three quarts of great-oylicrs xcady opened, Pl 


gait ba a wg, 
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boil them in their own liquor, then take them out and 
waſhthem in warm water,wipe them dry and flour them, 
fry chem criſp in a frying-pan with three pints of (weet 
fillet oyl, put chem in a diſh, and ſet them before che 
fire,or in a warm ovenithen make ſauce with white wine, 
wine-vincgar, four or five blades of large mace, twaor 
three ſlic*t nutmegs, tworaces of ſlic't ginger,ſome twen- 
ty cloves, twice as much of whgle pepper, and ſome (alt3 
boil all the foreſaid (ſpices in a pipkin wich a quart of 
__ wine pint of wine vinegar,roſemary,tyme,winter 

vory, ſweet marjoram, bay-leaves, fage, ahd parſley, the 
tops of all theſe herbs about an inch long 3 then take three 


or four good lemons ſlic't, diſh up the oyſters in a clean 


ſcowred diſh,pour on the broth, herbs, and ſpices on them, 
ay on the ſlic*t lemons, and run it over with ſome of the 
oy] they were fried in,and ſerve them up hot. Oc fry theta 
nclariticd buitter. 


£ Oyſters in Stoffads. ___” 
| Parboil a pottle or three quarts of great Oyſters, (ave 


| theliquor and waſh the oyſters in warm water, then after 


cep them in white-wine, wine-vinegar, flic'c nutmeg, 
large mace, whole pepper, (alt, and cloves give them a 
walm on the fire, ſet them off and let them tieep two or 
three hours; chen take them out,wipe them dry,dip them 
in batter made of fine flour,yolks of eggs, ſome cream and 
alt, fry them, and being fryed keep chem warm,chen take 
ſorhe of the (pices liquor, ſomi of the oylter-liquor, and 
ſome butter,beat theſe things up thick with the ſlices of an 
orange or two, and two or three yolks of cggs 3 then diſh 


the fryed oyſters in a fine clean diſh on a chafing-difh of 


coals, run on the ſauce over them with che ſpices, flic'e 

orange, and barberries, and garniſh the diſh with ſcarſcd 

manchee, = | 
Dd 2 To 
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To Felly Oyfters. 


Take ten flounders, two ſmall pikes or plaice,and fout 

ounces of ifing glals 3 being finely cleanſed, boil them in 
Pipkin in a pottle of fair (pring-water, and a pottle of 
whitc-winc, with ſome Jarge mace,and ſlic't ginger; boil 
them to a jelly, and ſtrain it through a firainer intoa ba. 
ſon ordecpdiſh ; being c81d pare off the top and bottom, 
and put it intoa pipkin, with the juyce of fix or (even 
great lemons to a pottle Of this broth, three pound of 
fine ſugar beaten in a dith with che whites of twelve egps 
rubbed all together with a rouling-pin, and put among(t 
the jclly; being melted, but not too hot, ſer the pipkin 
on a fott fire to ficw, put in it a grain of musk, and as 
much ambergriece well rubbed, let it flew half an hour 
on the embers, then broil it up, and let it run through 
your jclly-bagz then ſtew the oyſters 1n white-wine, oy- 
ſier-liquor, juyce of orange, mace, flic*t nutmeg, whole 
Pepper, (ome ſalt, and flugarz diſh chem in a foe clean 
diſh with ſome preſerved barberties, large mace, or pome- 
grarat kernels, and run the jelly over them in thediſh, 
garniſh che diſh with carved lemons, large mace, and. 
preicrved barberrics. | 


To pickle Oyſters. 

Tke eight quarts ot oyſters, and parboil them in thelr 
own i1gq:ior,then take them out, waſh them in warmwatc! 
& vipc them dry,then take the liquor they were parboiPd 
in, aud clear it from the grounds into a large pipkin or 


Skillet, put toit a pottle oft good white-wine, a quart of 


wine vincgar, ſome large mace,whole pepper,and a good 


quantity of fait, ſet it over the fire, boil ic leiſurely, (cum. 


ic clean, and being well boil'd put the liquor into _ 
£ ar- 
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barrels of quarts a piece, being cold put -in the oyſicss, 
and cloſe up the head. | | 


Otberways. _ 
" Takeeight quarts of the faircſt oyſters that can be got- 


ten, fre (þ and new, at the full of the Moon, parboil them 


intheir own'liquor,then wipe them dry with a clean cloth 


Clear the liquor from the dregs, and put the oyſicrs in a 


well ſeaſoned barrel chat will but juſt hold themzchen boil 
the oylter-liquor with a quart of white-wincs a piat of 
winc-vinegarzeight or ten blades of large mace an ounce 
of whole pepper, four ounces of white (alr, four raccs of 
lic't ginger,and twenty cloves,boil theſe ingredients four 
or tive walms,and being cold put them to the oylters,cloſe 


vp the barrel, and keep it for your ule. 


When you ſerve them, ſerve them ina fine clean diſh, 
with bay-leaves round about them, barberties, flic't le+ 
mon, and ſlic*c orange. 


To ſonce Oyjters to ſerve bot or cold. 


| Take a gallon of great oyltcrs ready opened, parboil 
them in their own liquor,&bcing well parboil'd,putthem 
Intoa cullender,and (ave the liquorzthen waſh the oyſters 
.Inwarm water from the grounds and grit,ſct them by,and 
; make a pickle for them with a pint of white-wine, and 
al a pigt of wine-vincgar, put it ina pipkin with ſome 
large mace, .ſlic't nucmegs, flic'e ginger, whole pepper, 
three or four cloves, and ſome falt, give it tour or tive 
walms and put in the oylters into the warm pickle with 
two flic*t lemons, and lemon-pecl5; cover the pipkin cloſe 


'to keep ia the ſpirits, ſpices, and liquor, 


Z To roaſt Oyſters, 


. Strain the liquor from the oytters, waſh them very clean 
Dd 3 and 
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and give them a ſcald in boiling liquor or water; thency 
ſmall lard of a fac ſalt ecl,and lard them with a very mul 
larding-prick, ſpit them on a (mall ſpit for that ſervice; 
then beat two or-three yolks of cggs with a little graced 
bread, or —_— falt, and a little roſemary and tne 
minced very ſmall z when the oyſters arc hot at the fir 
baſtethem continually with theſe ingredients, laying then 
pretty warm at the firc. For the ſauce boil a little whit 
wine, oyſter-liquor, a ſprig of tyme, grated bread, and 
ſalt, beat it up thick with butter, and rub the difh with 
clove of garlick. 22 


To roaſt Oyflers otherways. 

Take two quarts of large great oyſters, and parboi 
them in their own liquor, then take them out, wath then 
from the dregs,and wipe them dry on a clean cloth; then 
have flices of a fat falt cel, as thick as a half crown piece, 
ſeaſon the oyfters with nutmeg and (alt, (pit chem ona 
fine ſmall wooden ſpit for that purpoſe, ſpit firfta Gage 
leaf, then a flice of eel, and then an oyſter, thus dotil 
they be all (pitted, and bind them to another ſpit with 
'packthred, baſte them with yolks of eggs, grated bread, 
and ſiripped tyme, and lay them to a warm fire with here 
and there a clove in themzbeing finely roaſted make ſauce 


with the gravy that drops from them, blow off the fat,and 


put to it ſome claret wine, the juyce of an orange, grated 
nutmeg, and a little butter,beat it up thick together with 
ſome of the oyſier-liquor, and ſerve them on this faue 


with flices of orange. | 
: Otherways. | 
Take the greateſt: oyſters you can get, being opened 


p2rboil them in their own liquor, ſave the liquor,and m1 
the oyliers in ſome water, wipe them dry,and. being - ? 
, 
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lard chem with eight or ten Jaaduns through exth ogfier, 
the lard being firſt (raſoncd with cloves, pepper, and nut- 

meg, beaten very (mall; being larded, ſpir them'on'two 

wooden (caers, bind them to an'iron ſpit androatt them, 
haſte chem with anchove ſgucemadeof ſome of the oyſttr 
 Hquor,let them drip in it, and being enough, bread them 
-with the cruſt of a roul grated, ehen-difh- them, blow the 
"fat off the gravy, put it ca the oyſters, and wring on the 
- juyce of a lemon- 


. . Þo rod Oyflerr. 

Take great oyſters and (et them on a gridiron with the 
heads downwards, put them up an end, and broil them 
dry, brown, and bard, then put two or chree ofthe in a 
ſhell with ſome melted butter, fer them on the gridizon 
ill chey be fancly ficwed, then diſh them on a plate, and 
f'them up with good butter only melted, or beaten with 
pres of orange, pepper them lightly, and ſerve them up 


To broil Oyfters othermaye upon paper. 
Broil them on a gridiron as before, then take them oht 
of the ſhells into a d.ſh, and chuſe out the faircli, then 
have a ſheet of white paper made like a dripping pan, {ct 
Kon the gridiron,and run it over with clariticd butter,lay 
-on( fone fage-leaves,ſome tine thin ſlices of a fat fireth eel, 
being perboil'd, arid ſome oyſters, fhew-them on the hoe 
. qbers, and being'fincly broil'd:ſerve them ona diff arid 
#plate in che paper hey are boiF&din, and pur to thicn 
heaten butter, juyce of orange, and ffices of lemojs. 


= Ta byoil large Oyſters otherways. * 

i. Take a poctle of great oyicrs opened and parboil ther 

la their own liquor, being done, pour eacin-in;o & culfen» 
| Dds ders 
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der, and fave the liquor, then waſh the oyſters in wan 
. water from the grounds, wipe them with a clean cloth 
, beard them, and pur them in a pipkin, put to them layge 
mace, two, great onions, ſome butter, ſome of cheirom 
liquor,ſome white- winc,wine vinegar,aud (alt;fiew tha 
, together very wcll, then.(et tome of the. largeli thells an; 
. Eridiron,. put two vr three in a ſhell, with (ome of thelj 
quor out of the pipkin,broil chem on a ſoft tire,ang being 
broild {ct chem on a diſh and plate,and. fill them up with 
beacen butter. | 
Svmctimes you may bread ther in the broiling, 


TE RD -, Ho 
; .. Take ewo quarts of grca. Oytters being parboil'd in 
_thcic ownliquor,and waſhed in warm water,bread then, 
_ dry them, and flour them,tiy them in clariticd butter ciilp 
. ang white,then have butrer'd prawns or ſhiimps,buiter'd 
With. cream and ſweet burcer,loy them. in the bottogyata 
lean dilh,and lay the fried oyſicrs round about 1hcmup 

them over with beaten butter, juyre of oranges, bay:-leaves 

ſtuck round the: Oyſters, and flices of oranges or k- 
- MONsS. :- | ; Ki 
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1 Qtherwayr. 

t eaſe the liquor from the oyſters, waſh chem,and par 

| boil chem in a ketcle,theo dry them and roul them-in flour 
or make a batter witheggs, flour,a little cream, and fat, 
zouling cher in it, and fry them in butter, . For the (auce 
Foil che juyce of two or three oranges, (ome of theis ow 
I:quor,a fl'c'c nutmegand claret being boil'd a Jittle,piit 


in a Piece af butter, beating it up thick; then warm the - 


f**niſh them.with flices of orange. 


diſh, rub it with a clove of gar!ick, difh'the oyſters, and 
T, 
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. To bake Oyſters. 


Paboil your oped in their own liquor, then take 
-them-out and wafh them in warm water fromthe dregs, 
diy them and feaſon them with-pepper, nutmeg, yolks of 
-hard eggs, and ſalt; the pye being made, put a few: cur- 
-1ans'in the bottom,and lay on the opfters,with ſome lice 
dates in halves, ſome Jarge mace, ſlic*c lemon, bazberrics, 
and butter, cloſe-it up and bake it, then liquor it with 
white wine, ſugar; and butter 3 or in place of, white wine 
uſe verjuyce. 


on Forms ad Ojfter Pyer. 
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TH 'T bake Opflers — —Y See =E- 

qu Safon them with pepper; ſalt, and nutenegss choſime 


Jantity as beforeſaid, :and theſarne quanticy of: oyfiers, 
Ivoor thrce;whole onions, neither currans nor ſugar, bue 
add to it inall reſpes elſe; as flic'e nutmeg on chem, 
large mace, hard eggs in halves, barberries,and butter, li. 
Juor it with beaten nutmeg, white- wine, and juyce of 
T:n2es, Orhcr- 
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p Otherways, for change, in the ſeaſoning put tothe 
chopped tyme, hard eggs,forve anchoves,and the forci 


Ov bake them. in Florentines, or patty-paus, and gin 
 theim the; ſame ſcafaning as you do the pies. -. ». 

| Or take large opiicss, beoil them dey and brown inth 
thalls, and ſeafonthem with the formee ſpices, bottoms 
boils artichocks, pickled muſhrooms, and no onionsþy 
alt things giſc as the former;liquor them withbeateaba, 
«xy, juyce of ozxange, and fome clarct wine. | 


Le \.. Otborways- 4 


Being parboil'd in their own liquor,ſcaſonthem witha 
lictle ale, ſweet herbs minced ſmall one ſpoonful, fill th 
Pic, and put into it three or four blades of large mace, 
' flic't lemon, and on ficſh daysa good handful of manon 
zouked in yolks of cggs and butter, cloſe it upandbake!, 
make liquior for it with two nutmegs grated, a little pep 
per, butter, verjuyce, and ſugar. mM” 


To mate an Offler Pys othenppays. 


Take a pottle of oyfters, being parboil*d in their om 
liquor, beard and dry them, then feafon them with lag 
mace, whole pepper; &Heele beaten ginger, falt, buttc, 
and marrow, then cloſcitup and bake ic, and beingbr 
ked, make a lear with-white wiae, the oyſter liquor, ud 


one” orion, or mb the Jadle with: girlick youu beatit op. 


withgll ; it being boiF'd, put ina poundof. butter, with 
minged-leron, @. faggotof Gyect herbs, and being boil 


h 
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To make minced Pies or Chewits of Oyſters. 


Take three quarts of great oyſters ready opened and 
parboil'd in their 6wn liquor, then waſh chem in warm 
mater from the dregs, dry them and mince them very 
fine, ſeaſon them lightly with nutmeg, pepper,ſale,cloves, 
mace,cinamon, carraway-ſeed, ſorne minced raifins of the 
fun, ſlic't dates, ſugar, currans, and half a pint of white 
wine, mingle all together, and put butter in the bottoms 
of the pics, fill chem up and bake them. os 


4 Yn BY 


: To bake Oyſters otberways. NE, 
Seaſon them with pepper,ſalt,rutmeg,and ſweet herhs 
frowed on them in the pie, large mace, barberries;butter, 
and a whole onion:or two, for liquor alittle white.wine, 
and wine- vinegar,beat it up thick with butter, and liguor 
he pie, cut it up, and lay on a flic't lemon, ket not thele- 
mon boil in it, and ſerve it hot. . REED 
Poke ' Otbermays. © FRO! 

© 'Seafon them as before with pepper, nuttneg, and als, 
being bearded, but firſt fry them irs clarified butter, the 
itke then np ane ſeaſotithen, lay themin the pie being 


». 


(] 
5 


, 


bike ir 3 chen make Nquor with a. lictle ctarer wine and 
ſayce of 0xanges, deat it up thick with butter, and a little 
vine vinegar, liquor the-pie,lay onfomie flices of drange, 
and fet it again into the oyen a little while, Eh, 
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bo bate Oyfters otherways. 


Take great oyfiers, beard them, and ſ:aſon them wit 
grated nutmeg, (alc, andſome fweet herbs minced (mal 
lay them in the pie,- with a ſmall Guanticy of the (wee 
herbs firowed on chews, ſome twenty whole corns of pp 
per, flic't ginger, a whole onion or two, l:rge mace, al 
ſome butter,cloſe it = go bake it,and make liquor with 
white wine, ſomeoftheir own mguer, and a minced | 
108, and beat it oP thick, | 


'1IY END) i 
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* Oibermays TED 
eb Bibil greac ant dryi in the ſhells, then eake chemay 
Ki feaſon them with greac nutmeg, pepper, and Caltly 

Xhiem in the} e, and ſtxow on chem.the yolks of two hai 
7ppr Pihidced, ome trzpped tyme,ſome capers, large gue, 
and butrer; cloſe i it up;and make liquor with claret wine, 
wine vgs, butter,,,and } juyce of : oranges, beatitip 
Ky d liquor. the pie, (cc ic againjuco the ovens li 

nd ſerve it hot. Ec: 


$2334 e2 EGS Sod ;! 

e-lilToWnoky a s kde Diſh of Oyſters FF) Ibis - Conti 
$08: Wake officers. cackles, prawps, craw- -fiſh, and ſhrimps 
Beſs | finely En ok Fer the giic,ſeafon them with.ov- 
meg, pepper, and (ale, next have chefnur 'S roaſted, and 
blanched, $kirxets boil'd, .blanched,.. and ſeaſoned; th 
Hye dilh ; or patty. pal ready "with theet of cool butyr 
Piſtte, lay ſpme | peer on it, then che-fiſhes, and on'then 
Fic Canterery, cheſputs, .piltaches, flic? elemon, large mach 
;2tbs ries, and bite fer 5 D. cloſe it up and bake If, and being 


ran $4 and white wine, oy beaten. butter, a 
teak ONION Bb: ar, Terjues, or Juyce. of green grapes, 0 
alirl g20d freſh tfi'h broth, cat it up and liquor it, e] 


Ik d, 1 Bll i ic FERN with Reacenbattes beat with juyce of, q 
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on the cover,or cut it into four or five picces, lay it zound 
the diſh, and ferve it hot, | CE $a 


To make cool Butter-Paſte for this Diſh. 

Take to every peck of flour five pound of butter, and 
the whites of ſix eggs, work it well together dry, then 
patcold warer toitz this paſte is good only for patgys 
pansand paltics. 


To make Paſte for Oyſter. Pies. | 
The piſte for thin bak*c meas muſt be made with 
biling liquor, put to every peck of flour twopound of 
utccr, but let the butter boil in the liquor firlt. 


To fry Muſhrooms. 

Blanch them & waſh them clean, if they be large,quar- 
tr them, and boil them with water, falt, vinegar, ({weet 
krbs, Jarge mace, cloves, bay-leaves, and two or three 
toves of garlick, then take them up, dry them, dip them 
{batter,and fry them in clarifi'd butter till they be brown 
take ſauce for them with claret-wine,the juice of two or 
lice oranges, ſalt, butter, the Juyce of horſe-raddith 
vots beaten and itrained, flic*t nutmeg, and pepper; put 
leſe into a frying pan with the yolks of two or three eggs 
tſolved with ſome mutcon-gravy, beat and ſhake them 
fell together in the pan that they curdle not 3 then diſh 
te muſhrooms on a diſh, being fiilt rubbed with a clove 
Ceulick, and garniſh it with oranges and lemons. 


To dreſs Muſhrooms in tbe Italian Faſhion- - 
Take muſhrooms, peel & waſh them,and boil thernin 


Tiillet with water and ſalt, but firſt let the liquor boil 


vith (weet herbs, parſlcy; and a cruſt of bread, being 
biPd, drain them trom the water, and fry them in _ 
allet 
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_ Gilletoyl; being fried ſerve them in a diſh with oyl ries 
pat, pepper, and fryed parſley. Or fry thew incluig 
putters 


To flew Muſhrooms. 


Peel then, ahd put them in a clean diſh, row (ity | 


| them, andputan onion to them, ſome ſweet herbs, lup 
mace, pepper, butter, ſalt, and two or three cloves, bi 
tender ſtewed on a fofe fire, put to them ſome = 

bread,and a little white wine,ſtew them a little more,aul 


diſh chem (but firſt rub the diſt with a clove of garid) [| 


fippet them, lay ſlic*t orange on chem,and run thein on 
with beaten butter; 


To ftew Muſhroom otherwayr. 


Take them freſh gathered, and cut off the etid of th 
Kalk;, and as you peel them put them in a diſh with whit 


wine after they have lain half an Hour, drain chem fron | 


the wine,and put them between two ſilver diſhes, and(t 
them on a (oft fire withiout any liquor, & when they har 


fiewed a while, pour away the liquor that comes fro 


them then put your muſhrooms into another clean di 
with a fprig of tymc, a whole onion,four or five corts 
whole pepper, two or three cloves, a piece of an oranft 
& litcle (alt,and a bit of good butter;and ſorne pure gra!) 
bf mutton cover them, and ſet them on a gentle fire, ſo 
Tet them fiew ſoftly till they be enough' and very tendeti 
when you diffi them, blow off clic fat from! therh,and tike 
out the tym, (pice,and orange from them;then wring 
the juyec of a lemon, atid a little nutmeg among © 
- tmuſhroorns, toſs them two or three times, and put th 
*ta clcan dilh, and ſerye thear hot to' the table; 


Al 


tw | 
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It Is dref Champiguiont in fricaſe, or Maſorocme, which is 
el | 211 one ehing3 they are called alſo Fangi, commonly in 
Engliſh Toad Stools. 


Dreſs your Champignions,as in the foregoing Chapter, 
to | 18d being ſiewed put away the liquor, put them into a fry- 
ag ing-pan with a piece of butter, ſome tyme, ſweet marjo= 
-, | fam,and a piece of an onion mincedall together very fine, 
9 | with a litcle ale alſo and beaten pepper, and fry them.and 
and being finely fried, make a lear or fance with three or foux 
ih | 4858 diffolved with fome claret-wine, and the juyce of 
on; | 190 or three oranges, grated nutmeg, and the gravy of a 
kgof mutton, and ſhake them together in the pan with 
two or three toſſes, difh them, and garniſh the diſh with 
nange and Icmon, aud rub the diſh firſt with a clove of 
pulick, or none. .* 


_ To byobl Muſhrooms. 
i | Take the biggeſi and the reddefi, peel them,and ſeaſon 
Reta with ſortie ſweet herbs,pepper, and ſalt, broil them - 
ma dripping-pan of paper, and fill it full, put ſome oyl 
no it, and lay it on a gridiron, boil it on a ſoft fire, turn 
tem often, and ſerve them with oy! and vinegar. 

Or broil them witch batter, and ſerve them with bea- 
kn'butter, and juyce bf orange. 


To flew Cockles being taken out of the ſhells 
4r; | Waſh them well with vinegar, broil or broth them be- 
e-you take them out of the ſhells, then puc them in # 
ih with a lictle claret, vinegar, a handful of capers, 
ace, pepper, a little grated bread, minced tytne, falt,and 
he yolks of two or three hard eggs minced, flew all roge- 
ter till you think them enough; then putin a good 
ſece of butter, ſtake them well together, heat the _ 
| ; TUG» 


DE — 


ax», 


rubic with a clove of garlick,and put two or threetay, | 


of white bread in the bottom, laying the meat onthn, 
:Craw-fiſh, prawns, or ſhrimps, are excellent good 
ſame way being taken ovt of their-ſhells; and makeyyi 


% 


ety of garniſh with the ſhells. 


To flew Cockjes otherways. | 

Stew them with claret- wine, capers,roſe or elderrin. 
gar, wine vincgar, large mace,grols pepper, grated brea 
minced tyme, the yolks of hard eggs minced, and butta; 
Rew them well together. Thus you mey ſtew ſcollopybu 
leave out capers | 
To flew Scollops. E 
Boil them very well in white wine, fair water,andfil | 
take them out of the ſhells, and few chem withſomed 
the liquor, elder vinegar, two or three cloves, ſome lay: 
mace, and ſome ſweet herbs chopped ſmall; being wil 
fiewed together, diſh four or tive of them in (coll 
thclls and beaten butter, with the juyce of two or thet 
oranges: | 


To flew Muſcles. | 
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Waſh them clean, and boil them iti water, or beer and 


faltz then take them out of the ſhells, and beard then || 


from gravel and fiones, fry them in clarified butter, aod 
being tryed put away ſome ofthe butter,and put to then 
a ſauce made of ſome of their own liquor, . ſome (net. 
herbs chopped, a little white- wine, nutmeg,three or.fout 
yolks of eggs diſſolved in wine winegar,ſalt,and ſome li+ 
ced orangezgive theſe.materials a walm ortwo 1n chef 
ing-pan,make the ſayce pretty thick, and diſh them'1n the 
ſcollop (dil . — 


_- 
- 


Hr 


| 
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OO To fry Miſe 

Take as much water as will cover them) ſet ie aboiting, 
and when it boils put in the muſcles, being clean waſhed, 
put ſome (alt to them, and being boil'd cake them out of 
the ſhells,and beard them from the ſtones, moſs, and gra- 
vel, waſh. them in warm water, wipe:them dry,flour them, 
and fry them. criſp,ſerve them with beaten'butter,Juyce of 
orarge, and fryed parſley, or fryed ſage dipped in batter, 
fryed ellick(ander leaves, and flic't orange, + — + 


bu To make a Muſcle Pye. 
| Takea peck of muſcles, wath chem clean, and ſet them 
a boiling in a kettle of fair. water, (but firſt let the water 
boil) then put chem jnco it, givethem a walm,and as foon 
35 they are, opened, take them oat of the ſhells, ſtone 
them, and mince them with ſome ſweet herbs,fome leeks, 
repper, and nutmeg mince ſix hard eggs and put to 
them, put ſome butter iv the pye, cloſe it up and bake it, 
b:ing baked liquor it with ſome butter, white-wine, and 


+ 


flices of orange. 


To ftew Prawns, Shrimps, ay Craw-F ſhe 
. Beingboil'd and picked, ftew them in white wine, ſweet 


; butter, nutmeg, and (alt, difh them in (collop ſhells, and 


run them over. with beaten butter, and juyce of orange 
or lemon. | 2 nn 
- Otherways, ftew them in butter and cream, and ferve 
them in ſcollop ſhells. | 


 T flew Libfers. OY” 
| Take claret. wine, vinegar,nutmeg,(alt,and butter, fiew 


| pow down ſomewhat dry, and diſh them in a fcollop= 


ell, run them over with butter and ſlic't lemon. . 
Le . Others 


H— 


L— 
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Otherways, cut it into dice-work, and warm it wih 
white-wine and butter,put it in z pipkinwith claret wine 
or grape verjuyec, and grated manchet, and fill the (col. 
lop-ſhells.. | 


Otherways: 

Being boil'd,take out the mear,break it ſmall,but breik 
'the ſhells as little as you can,then put the meat intoapy. 
kin with claret- wine, wine-vinegar, ſlice nutmeg, little 
ſale, and ſome.butter 3 ſiew all thete cogether ſottly an 
hour, being fiewed almoſt dry, put to it a little more but. 
fer, and (tir it well together then lay very thin toafisin 
aclean diſh, and lay the meat an them. Or you may put 
the meat in the ſhells, and garniſh the diſh about with 
the legs, and lay the body or barrel over the meat with 
\ . Comeſliced lemon, and rare coloured flowers being in 
ſummer, or pickled in winter. Crabs are good the ſame 
way, only add to them the juyce of two or three oranges 
alittle pepper, and grated bread. | 


To flew Lobſters otherways. 

Take the meat out of the ſhells, flice ir, and fry itn 
clarified butter, (the Lobfters being firit boil'd and cold) 
then put the meat in.a pipkin with ſome claret wine,ſome 
good ſweet butter, grated. nutmeg, ſalt, and two or three 
ſlices of an orange let it ſiew leiturely half an hour,and 
diſh it up on fine carved ſippets in a clean diſh, with fliced 
orange on it, and'the juyce-of another, and runit ove 
with beaten butter. | 


To baſk Lobſters. 
Take them out of the ſhells; mince them ſmall,and put 
chemin a pipkin with (orhe claret wine, ſalt,fweet butter, 


grated nutmeg, llic*t oranges, and ſome piſtaches 3 => 
> : | ne 


a een, ae”. 
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finely iewed, ſerve them on tippets, diſh them, and run 
them over with beaten butter, ſlic'c oranges, ſome cuts of 
paſte, oc lozcnges of puff-palie. 


To boil Lobſters to eat cold the common way. 
| Take them alive or dead, lay them in cold water to 
inake the claws tuff,and keep them from breaking ofithen 
havea kettle over the fire with fair water, putin it as 
much bay-fa}t, as will make it a good ſtrong brine, when 


[it boils ſcum ir, and put inthe Lobſiers, let them boil lei- 
ſurely the ſpace of half an hour or more, according to 


the bigneſs of them, being well boil'd take them up, waſh 
them,and then wipe them with beer and butter 3 and keep 
them for your ule. 


| To beep Lobjiers a quarter of a year very good. 
Take them being boil'd as aforeſaid, wrap them ia 
courſe rags having been ſiceped in brine, and bury tham 
in a cellar in ſome (ca-ſand pretty dcep. 


To farce a Lobſter. 

Take a lobſter being half boil'd,take the meat out ofthe 
ſhells, and mince it ſmall with a good freſh eel, ſeaſon it 
with cloves and mace beaten, ſome ſweet herbs minced 
ſmall and mingled amongſt the mear,yolksof eggs, gool- 
berries, grapes, or barbexrics, and ſometimes boil'd arti- 
chocks cut into dice-work, or boil'd aſparagus, and ſome 
almond paſte mingled wich the reſt, fill che lobſter ſhells, 
claws, tail, and body, and bake it ina blote oven, make 
ſauce with the gravy and white-wine, and beat up the 
ſauce or lear with good ſweet butter, a grated nutmeg, 
Juyce of oranges, and an anchove, and rub the diſh with a 
clove of garlick. | EE O- 

To this farcing you may ſometime add almond paſic, 

E Cx 2 | cuſ= 
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Currans, ſugar, gooſeberries, and make balls to lay about 
the lobſters, or (ſerve it with veniſon ſauce. | 


To marinate Lobſters. 


Take lobſters out of the ſhells being half boil'd, then 
take the tails and lard them with a (alt eel, (or not lai 
them) part the tails into two balves the longeſt way, and 
fry them in ſweet (allet oyl,or clarified butter;being fincy 
fryed, put them into a diſh or pipkin, and ſet themby; 
then make ſauce with white wine, & white wine Vinegar, 
four or five blades of large mace,three or four flic't nut: 
megs,two races of ginger flic*t,lome ten or twelve dove, 
twice as much of whole pepper, and ſome ſalt, boilthen 
altogether with roſemary,tyme,winter-ſavory,ſweet mar 
joram, bay-leaves, ſage, and paiſley, the tops of all theſe 
herbs about an inch lovg then take three or four lemons 
and ſlice them, difh up the lobfters on a clean diſh, and 
pour the broth, herbs, and fpices on the fiſh, lay on thele- 
mons,run it over with ſome of the oyl or butter they were 
fryed in, and ſerve them up hot. 


To broil Lobſters. 
Being boiPd lay them on a gridiron, or toaſt them « 
gainfi the fire, and baſte them with vinegar and butter, ot 
butter only, broil them leiſurely, and being broiPd ſerve 


chem with butter and vinegar beat up thick with flict 


lemon and nutmeg, 


_ Otherways. 

Broit them, the tails being parted in two halves long 
ways, alſo the claws cracked and broil'd, broil the barre! 
whole being ſalted, baſte it with ſweet herbs, as tyme, 
roſemary, parſley, and ſavory, being broild diſh it, and 
ſerye it with butter and vinegar. 1 


L_—_—_—_—_— 
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To broil Lobfters on paper 

Slice the tails round, and alſo the claws in long ſlices, 
then butter a dripping-pan made of the paper, lay it on a 
gridiron,and put ſome ſlices of lobſier ſeaſoned with nut- 
meg and falt,and ſlices of a freſh ee}, ſome lage leaves,tops 
of roſematy, two or three cloves,and ſometimes ſome bay 
leaves or ſweet herbs chopped; broil them on the embers, 
and being finely broil'd ſerve them on a diſh and a plate 
in the fame dripping-pan,put to them beaten butcer,juyce 
of oranges, and ſlices of lemon, 


To roaft Lobſters. 


Take a lobſter and ſpit it raw on a (mall (pit, bind the 
caws and tail with packthred, baſte it with butter, vine- 
gar, and ſprigs of roſemary, and ſalt it in the roaſting. . 


Otherways. . | 
Half boil them, take them out of the ſhells, and lar 
them with ſmall lard made of a (alt eel,lard the claws and 
tails,and (pit the meat on a (mall ſpit, with ſome ſlices of 
the eel, and ſage or bay-leaves between, ſick in the fiſh 
here and there « clove or two,and ſome (prigs of roſema- 
ry; roaſt the barrel of the lobſter whole, and baſte them 


, | with ſweet butter : make ſauce with claret wine, the gra- 


vy of the lobſters, juyce of oranges, an anchove or two, 
ind ſweet butter beat up thick with the core of a lemon, 
and grated nutmeg. 


Otherways. 
Half boil them, and take the meat out of the tail, and 
daws az whole as can be,and ſtick it with cloves and top 


«roſemary 3 then ſpit the barrels of the lobſters by thems 


Ke 3 (clves- 
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ſelves, the tails and claws by themſelves, and between 
them a ſage or bay-leaf3baſte them with ſweet butter,and 
dredg them with grated bread, yolks of eggs, and fone 
grated nutmeg. Then make ſauce with claret wine, yi 
negar, pepper, the gravy of the mear, ſome alt, ilics 
of oranges, grated nutmeg, and ſome beaten butter; then 
diſh the barrcls of the lobſters round. che diſh, the claws 
and tails in the middle, and pur to it the ſauce, 


| Otherwaysr. 
Make a farcing in the barrels of che lobſters with the 
meatin them, ſome almond-paſte, nutmeg, tyme, ſweet 


 marjoram, yolks of raw eggs,lalt,and ſome piſtaches, and 
kcave them with veniſon ſauce, — ' 


To fry Lobſters. 


Being boil'd take the meat out of the (hells,and ſlice it 
long ways, flour it, and fry it in clariticd butter, tine, 
white, and criſp; or in place of flouring it in batter, wii 
eggs, flour, ſalt, and cream, roul them in it and fry them, 
being fryed makea ſauce with the juyee of oranges,claret 
wine,and grated nutmeg,beaten up thick wich (ome good 
ſweet butter,then warm the diſh and rub it with a clove 
of gatlick, diſh the lobſters,garniſh ic with ſlices of orar- 
ges or lemons, and pour on the ſauce. 


To bake Lobſters to be. eaten hot- 


Being boil'd and cold, take the meat out of the ſhells 
43d fealon it lightly with nutmeg, pepper, ſalc,cinamon, 
and ginger; then lay itin a pye made according tothe 
fullowing form, and lay on it ſome dates in halves, large. 


mace, flic't lemons, barberries, yolks of hard cg85 = 
4 : . | 
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bucter, cloſe it up and bake it, and being baked liquor it 
with white-wine, butter, and ſugar, and ice it Onficſh 
days put marrow tO it, | 


Otherways. 


Take the meat out of the ſhells being boil'd and cold, 
and lard it with a ſalt cel or (alt ſalmon, ſeaſoning it with 
beaten nutmeg, pepper, and falt; then make the pye, 
put ſome butter in the bottom, and Jay on it ſome fli- 
ces of a freſh eel, and on that a layer of lobſters, put to 

\ ita few whole cloves, and thus make two or three lay- 
' ers, laſt of all ſlices of freſh cel, ſome whole cloves and 


butter, cloſe up the pie, and being baked, fill ic up with. 


clarified butter. 

_ If you bake it theſe ways to eat hor, ſeaſon it lightly, 
and put in ſome large mace 3 liquor it with claret-wine, 
beaten butcer, and ſlices of orange. 


Otherways, 


Take four lobſters being boil'd,and ſome good fat con- 
ger raw, cut ſome of it into ſquare pieces as broad as your 
hand,then take the meat of the loblters, and Alice the tails 

Eeq ; into 
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In two halves or two pieces long wayes, as alſothe 
claws, ſeafon both with pepper, nutmeg and (alt; tha 
make the ple, put butter in the bottom, lay on the ſlice of 
conger, and then a layer of lobſters; thus do threeor four 
times till the pie be full, then lay on a few whole clove, 
and ſome butter 3 cloſe it up and bake it, being bakedli. 
quor it with butter and white-wine, or only clarificd but 
ter. Make your pyes according to theſe forms. , 


If to eat hot ſeaſon it lightly.and being baked liquor it 
with butter, white-wine, ſlic't lIemon,gooleberries,grapes, 
or barberries. | | =] 


| To picke Lobſters. 

Boil them in vinegar, white- wine,and ſa)t;being bojld 
take them up and lay them by,then have ſome bay-leaves, 
xoſemary tops, winter- ſavory,tyme,large mace,and whok 

pepper :. boil theſe forclaid materials all cogether in thc 
-Jiquor with the lobſters, and ſorne whole cloves being 
boiPd barrel chem up in a vefſcl that will but jut} contain 
.them, and pack them cloſe, pour the liquor to them, 
herbs, ſpices, and ſome lemon peels, cloſe up the head of 
the kegg or titkin,and keep chem for your uſez when you 
ſerve them, ſerve them with the ſpices, herbs, peels, and 
ſome of the liquor or pickle. 


To jelly Lobfters, Craw-fiſh, or Prawns. 


Take a tench being new, draw out the garv'ſh at the 


gills, and: cut out all the gills, it will boil the _ 
hen 
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then ſet on as much clear water as will conveniently boil 
ir, ſeaſon it with (alt, wine- vinegar, five or fix bay-leaves, 
large mace, three or four whole cloves, and a faggot of 
ſweet herbs bound up hard together: ſo ſoon as this pre- 
parative boils, put in the tench being clean wiped, do not 
ſcale it,it being boiPd take ic up and waſh off all the looſe 
aales, then firain the liquor through a jelly-bag, and put 
toit a piece of iſfing-glaſs being firſt waſhed and fieeped 
for the purpoſe, boil it very cleanly, and run it through a 
jelly-bag 3 then having the fiſh taken out of the ſhells, lay 


{ them ina largeclean diſh, lay the lobſters in lices, and 


the craw-fiſh and prawns whole, and run this jelly over 
them. You may make.this jelly of divers colours, as you 
may fee in the Seton of Jellies, page 202» 
' Garniſh the diſh of Jellies with lemon-peels cut in 
branches, or long ſlices as you fancy, barberries, and fine 
coloured flowers. 

Or lard the lobſters with ſalt eel, or ſtick it with can- 
tied oranges, green cittezns, or preſerved barberries, and 
make the jelly (weet. 


To fiew Crabs. 


Being boil'd take the meat out of the bodies or barrels, 
and ave the great claws, and the ſmall legs whole to gar- 
tſh the diſh, train the meat with ſome claret wine,grated 
bread, wine vinegar, nutmeg, a little ſalt, and a piece of 
butter fiew them together an hour on a ſoft fire ina pip- 
kin,and being ſtewed almoſt dry, put in ſome beaten bur- 
ter with juyce of oranges beaten up thick 3 then diſh the 
ſhells being waſhed and finely cleanſed, the claws andlitcle 
gs round about them, put the meat into the ſhells, avd 
lolerye them. 


? Lome= 


Sometimes you may ule yolks of eggs ſicained wit m 
butcer, 1 = | 


To flew. Crabs otherway'. : Id 


| ae Fs take the meat out of the ſhells, and pu i 
10 a pipkin wich ſome claret wine,and wine vinegar,giv 
ced tyme, pepper, grated bread, ſalt, the yolks of twog 
three hard eggs ſtrained or minced very ſmall,Come (wee 
butter, capers, and ſome large mace ; ſtew it finch, nh | 4 
the ſhells with a cloyc or two of garlick,and dith theny | 

15 ſhowa before. | _ 


 __ Otherways- =_ |. 
Take the meat out of the bodies, and put it ina pipki | 
with fome cinamon,wine- vinegar,butter,and beaten giv ol 
ger,ſtew them and ſerve them as the former, diſhed with || 9 
the lags about them. | | | 
Sometimes you may add ſugar to.them,parboil'd graps, I" 
goolcberries, or barberries, and in place of vinegar, juje | 
of oranges, and run them over with beaten butter. 


To butter Crabs. 


The Crabs being boil'd, take the meat out of theby 
dies, and Grain it with the yolks of three or four bad 
eggs, beaten cinamon, lugar, claret-wine,and wine-vite 
gar, (ftew the meat ina pipkin with ſome good ſweetbit 
cer the ſpace of a quarter of an hour, and ſerve thems 
the former. 


| Otherways. 
B:ing boil'd, take the meat out of the ſhells, as alſo out 


of the great claws,cut i: into dice-work,and put both gn 
me 
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meats into a pipkin,together with ſome white wine, juice 
of oranges,nutmeg,and ſome ſlices of oranges,ſtew it two 
or three walms on the fire, and the ſhells being finely 
deanſed and dried, put the meat into them, and lay the 
gs round about them in aclean diſh, - i 


To make a Haſh of Crabs. 


Take two crabs being boilPd, take out the meat of the 
daws, and cut it into dice-work, mix it with the meat of 
the body,then have fome pine-apple-ſeed,and ſome piſta- 
ches or artichock-bottoms, boil*d, blanched, and cut into 
lice-work, or ſome aſparagus boil'd and cut half an inch 
long ; ftew all theſe together with ſome claret wine, vine- 
xr, grated nutmeg, ſalt, ſome ſweet butter, and the ſlices 
of an orange 3 being finely Rewed, diſh it on ſippets,cuts, 


| or lozenges of puff paſte, and garniſh it with fritters of 


ams, ſlic*t lemon carved, batberries, grapes,or gooſeber- 
nes, and run it over with beaten butter,and yolks of eggs 
eaten up thick together. 


To farce a Crab. 


Take a boil'd crab, take the meat out of the ſhell, and 
mince the claws with a good freſheel,ſcafon it with cloves 
mace, ſome ſweet herbs chopped, and (alt, mingleall to- 
gether with ſome yolks of eggs, ſome grapes, goolebers 
ties, or barberries, and ſometimes boiPd arcichocks in 
lice-work, or boil'd aſparagus, ſome almond- paſte, the 
meat of the body of the crab, and ſome grated bread, fill 


the ſhells with this compound, and make ſome into balls, 


bike them in a diſh with ſome butter and white winein a 
ſoft oven z being baked, ſerve them in a'clean diſh with a 
ſauce made of beaten butter, large mace, (calded grapes, 
goole- 


w 
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gooſeberries,or batberrics, or ſome ſlice orange or lewan 
and ſome yalks of raw eggs diſſolved with (ome white. 
wine or claret,and beat up thick with butter;brew it wel 
together, pour it on the fiſh,and lay on ſome ſlic't lemon, 
Rick the balls with ſomepiliaches, ſlic*t almonds,pine.p- 
Ple-ſceds, or ſome pretty cuts in paſte, 


Tobroil Crabs ia Oyl or Butters 


Take Crabs being boiP'd in water and falr, Reep then 
in oyl and vinegar, and broil them on a gridiron ona 


ſoft fire of embers, in the broiling baſte them with ſome | 


roſernary branches, and being broil'd ſerve them with 
the ſauces they were broil'd with, oyl and vinegar,or bee 
ten butter, vinegar, and the roſemary branches they wer 
bafted with. Cum OE ne ER 
| To fry Crabs. 

Take the meat out of the great clawsbeing firſt hoil'd, 
flour and fry them, and cake the meat out of the body, 
train half of ic for ſauce, and che other half to fry, and 
mix it with grated bread, almond palie, nutmeg, falt, and 
yplks of eggs, fry it in clarified butter, being firſt dip 
ped in batter,put ina ſpoonful at a time; then make ſauce 
with wine-vinegar, butter, or juyce of orange,and grated 
nutmeg, beat up the butter thick, and put ſome of the 
meat that was ſtrained into the ſauce,warm it and putitin 
a clean diſh, lay the meat on the ſauce, ſlices of orange 
over all, and run it over with beaten butter, fryed parlley 
round the diſh brim, and the little legs round the meat, 


Otherways. - 

Being boil'd and cold, take the meat out of the claws, 
four and fry them, then take the meat oat of the _ 
It 


_— Art and Myſtery of Cookery. 41 


butter it with butter,vinegar, and pepper,and put it ina 
clean diſh, put the fried crab round about it, and run ic 
over with beaten butter, juyce and ſlices of orange, and 
ly on it ſage-lcaves fryed in batter, or fryed paiſley. 


To bake Crabs in Pye, Diſh, or Patty-pane 
Take four or five crabs being boil'd, take the meat out 


of the (ſhells and claws as whole as you can, ſeaſon it with 
nutmeg and faltlightly z chen firain the meat that came 


* Jout of the body- ſhells with a little claret- wine, ſome ci- 
[mmon, ginger, juyce of orange and butter, make the 


pie, diſh, or patty- pan, lay butter in the bottom, then the 
meat of the claws, ſome piſtaches, aſparagus, ſome bot- 


- toms of artichocks, yolks of hard eggs, large mace, 
' Ufrapes, goolcberries or batberries, dates of flic*t orange, 


ad butter, cloſe it up and bake ic, being baked, liquor it 
nth che meat out of the body. 


Otherways- 


Mince them with a tench or freſh eel, and ſeaſon it with 
ſneet herbs minced (mall, beaten nutmeg,pepper,and falr, 
lightly ſeaſoned; and mingle the meat that was In the bo- 
ties of the crabs with the other ſeaſoned fiſhes 3; mingle 
iſo with this foreſaid meat ſome boil'd or roaſted chel- 
wts, or artichocks, aſparagus boil'd and cut an inch long, 
iſtaches, or pine-apple-ſeed, and grapes, gooſeberries or 
berries, fill the pie, diſh, or paity-pan, cloſeit up and 
kke it,being baked,liquor it with juyce of oranges,ſome 
ret wine, . good butter beat up chick, and the yolks of 
two or three eggs 5 fill up the pie, lay flices of an. orange 
uit and Rick in ſome lozenges of puit-palte, or branch- 

of ſhore paſie, | Ls 
on th 


h— 
' 
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To moke minced Pies of a Crab. 


- Being boil'd, mince the legs,and rain the meatinih | 
:hody with two or three yolks of eggs, mince alſo fore j *" 
ſweet herbs and put to it ſome almond-paſte or grad [* 
bread, a minced onion, ſome fat ee] cut like littledice, ff 
Come fat belly of falmon;mingie it all cogether,and put 
th a pie made according to this form, ſeaſon it withay: 
meg, - pepper, ſalt, currans, and barberries, grapes," j** 
.gookberries, mingle alſo ſome butter, and fill yourpi; ky 
baket,and being baked, liquor it with beaten butter a by 
white wine. Q- with butter, ſugar, cinamon,(weetheil || 
chopped, and verjuyce» 


hel 


# 


To dreſs Tortoiſee ! 


Cili off the head, feer, and rail, and boil it inwat 
-Wine,and ſalt, being boil*d,pull the ſhell aſunder,and pick 
the 4ncat from the skins, and the gall from the liver, fart 
the eggs whole if a female, and fiew the eggs, meat,ud 
- liver in a diſh with ſome grated nutmeg, a little (wet. 
herbs minced (mall,and ſome ſweet butter, ſtew it upaol tt 
ſerve it on fine ſippets, cover the meat with the vpry.. 
ſhelt of -che tortoile, and flices or juyce of orange” | 
_ 'Ocſtew them in apipkin with ſome butter, white": 
forme of the broth, a whole onion or ewo, tyme, Py 
winterſavory, and toſemary minc*t 3 being finely ewe 
ſerverthem on ippets,or put them inthe ſhells,being ca þ 


{cd or make afticalc in a ſrying-pan with three Y _ ; 


Ld 


yu 
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_ wks of vgs and ſowe of the thellsamong(t them, and 
dreſs ther as aforcfaid. 


To dreſs Snails. 


Take ſhell ſnails, and having waterboil'd,put them in, 
then pick them out of the ſhells with a great pin into a 
atk kfon, caſt ſalt to them, fcour the flime trom them, and 
fon | cf waſh them/in two or three waters; being clean 
me [fowred, dry chem with a cleancloth; then have roſe- 
q q | dary;ty me, parſley, winter-ſavory,and pepper very ſmall, 

jat them into a deep ba(on or pipkin, put to theih ſome 

' Jflt,and good aller oyl,mingle all cogether,then have the 
, . kells finely cleanſed, fill them, and ſet them on a gridiron, 
tpi, kvil chem upon the embers ſoftly, and being broil'd,diſh 
» a {fr or five dozen ina diſh, fill them up, with oy], and 
heh ine nem hot. 


To es Snails. 


Being well ſcowred and cleanſed as afotefaid, put to- 


is, (xm ſome claret wine and vinegar, a' handful of capers, 
ck lace, pepPer, grated bread, a little minced tyme,falt,and 
1 Ie yolks of two or three hard eggs minced 3 let all theſe 
nl 07 together till you think it be enough, then put io a 


Geet Wb piece of butter, ſhakingit together, heat the diſh, 


F” tubit with a clove of garlick, -pnt' them on fine ſip- 
P is of French bread, pour on the ſnails,and {ome barber> 
vppe ks, or ſlic't lemons. 


aſl, _ | x Otherwags : 
wo bing cleanſed, fry them in oyl or clati tified butter,with 


rfoutF 
yols} 


Ine ſlices of a freſh ccl, and ſome fried ſage lcavess ww 
tnem- 
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chem in a pipkin with ſome white-wine,butter;andpy. 
per, and ſerve them on fippets with beaten butter, wi 
Juyce of oranges. 


Otherways. : | 
Being finely boild and cleanſed, fry. them in clad 


butter z being fryed take them up, and put them ir api | 
kin, put to them ſome ſweet butter, chopped pull, | 
white or claret wine, ſome grated nutmeg, flices ofo | 1 
range, and a little ſalt ; fiew them well cogether, ſan || \ 


- a— ————. et ee. At a. © 


them on ſippets, and then run them over with beua 
butter, and ſlices of oranges: FA 


To fry Snails. 


Take ſhell ſnails in Fanuary, February, or March,wha | 


they be cloſed up, boil them in a skiller of boiling wate, 
8 when they be tender boil*d, take them out of the (hc 


with a pin, cleanſe them from the ſlime, flour them, an | | 


fry them being fryed, ſerve them in a clean diſh, wit 


butter, vinegar,fryed parſley, fryed onions, or ellickſande Fi 


leaves fryed, or ſerved with beaten butter; and juycd 
orange, or oyl, vinegar, and ſlic*t lemon. 


Otberways. 


Fry them in oy] and butter, being finely cleanſed, ad | 
ſerve chem with butter, vincgar,and pepper, or oyl; vi 


gar, and pepper. 
To makg a Haſh of Snails. 


Being boil'd and cleanſed, mince them ſmall, putthen 
in a pipkin with ſome fweet herbs minced, the yo o 
hard cggs,lome whole capers, nutmeg, pepper, (alt, 


piſtaches, and butter, or oyl 3 being ſtewed the (pace of 
half an hour on a ſoft fire; then have ſome fried toafis of 
French bread, lay ſome in the bottom, and ſome round 
che meat in the diſh. 


To dreſi Snails in a Pottage, 


Waſh them very well in many waters, then put them 
1nancarthen pan, ora wide diſh, put as much water as 


will cover them, and ſet your diſh on ſorhe coals; when 


they boil cake them out of the ſhells,and ſcowr them with 
water and ſalt three or four times, then put them in a pip- 
kin with water and falt, and let them boil a lictle, then 
take them ovie of the water, and put them in a diſh with 
ſome excellent (allet oy]; when che oyl boils put in three 
br four ſlic*c onions, and fty them, pur the ſnails to them, 
Ind Rew them well together, then put the oyl, ſnails, and 
bojons all together in a pipkin of a fit ſize for them,and 
put as much warm water to them as will make a pottage, 


with Come ſalt, and fo let them ſtew three or four hours, 


then mince tym, parſley, penniroyal, and the like herbs 3 
when they are minced, beat them to green ſauce ina 


I mortar, put in ſome crumbs of bread (oaked with that 


broth or pottage, ſome faffron and beaten cloves put all 
in to the ſnails,and give them a walm or two, and when 
you ſerve them up, ſqueeze in the juyce of a lemon, put 
in a little vinegar, and a clove of garlick amongſt the 
herbs, and beat them in itz ſerve them upin a diſh with 
lippets in the bottom of it. 


| This pottage 15 very nouriſhing, and excellent good 
ipainſt « Conſumption- 


» 


FE k Ti 
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To bake Snails. 


Being boil'd and ſcowred, ſeaſon them with nutey, 
pepper, and ſalt, put them into a pie with ſome manoy, 
large mace, a taw chicken cut in pieces,ſome little bits of 
Jard and bacon, the bones out, ſweet herbs chopped ict 
lemon, or orange and butter being full, cloſe it up and 
bake it, and liquor it with butter and white-wine, 


To bake Frogs. 


Being flayed take the hind legs, cut off the feet, ani 
ſeaſon them with nutmeg, pepper, and ſalt, put them ina 
pye. with ſome ſweet herbs chopped ſmall, large mace, 
flic*t lemon, gooſeberries, grapes, or barberries, piecesof 
$kirrets, artichocks, potatoes, or parſnips, and manow; 
cloſe it up and bake it, being baked liquor it with butter, 
and juyce of orange, or grape: verJuyCe. 


Sedion ; 


ſu 


to 


Sf 
W3 
er, 


Nn 
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_ Section XX. 


To make all manner of Pottages for 
Fiſh-Days. = 


French Barley Patt age. 


{Oo the barley from duſt, and put it in boiling 

milk,being boil'd down, put in large mace, cream, 
lugar, and alittle ſalt, boil it pretty thick, then ſerve it in 
1 diſh, ſcrape ſugar on it, and trim the diſh ſides. 


 Otherways. 
Bil it in fair water,ſcum it,and beingalmoſi boil'd, put 
toit ſome ſaffron, or diſſolved yolks of eggs. 


To mike Gruel Pottage the beſt way for ſervice. 
\ Pick your oatmeal, and boil it whole on a fewing fire 3 
being tender boil'd, firain it chrough a ſtrainer, then put 
tinto a clean pipkin with fair boiling water, make it pret- 
ty thick of the firained oatmeal, and put to it ſome pick*s 
& raiſins of the ſin well waſhed, ſome large mace, (alt, 


1 and alittle bundle of ſweet herbs, with a lictle roſe-water 
| ind affron; ſet it a Rewing on a fire of charcoal, boil it 
{ vith ſugar till che ſruit be well allom'd,then put co it but= 
| ter and the yolks of three or four eggs ſtrained, 


Otberways. PR 
Good herbs and oatmeal chopped,put them into boil- 
| Ff 2 | ing” 
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| 
ing liquor in a pipkin, pot, or skillet, with ſome Glad | | 
being boil'd put co it butter. ) 


Otherways. 1 
With a bundle of ſweet herbs and oatmeal chopped, 

ſome onions and ſalt, ſeaſoned as before with butter, 
| 


To moke Furmety. 


Take wheat and wet ir, then beat it in a ſack witha 
waſh beetle,being finely hulled and cleanſed from the dul | 
and hulls, boil ic over night, and let it ſoak on a ſoft fir 
all night; then next morning take as much as will ſerve | 
the turn,put it in a pipkin,pan,or skillet,and put it a boil J , 
ing in cream or milk, with mace,falt, whole cinamon,and I , 
ſaffron,or yolks of eggs,boil it thick and ſerve itinacleat f 
fcowred diſh, ſcrape on ſugar, and trim the diſh. a 


To make Rice Pottage. | 

Pick the rice and duſt it clean, then waſh it,and boilit | 
1n water or milk;being boil'd down,put to it ſomecream, 
large mace, whole cinamon, ſalt, and ſugar 3 boil it ona 
ſoft fiewing fire, and ſerve it in a fair deep diſh, or 4 
ſanding filver piece. 


Otherways: 


Boil'd rice firained with almond milk, and ſeaſoned as * 
the former. | 


Milk Pottage, d 

Boil whole oatmeal, being cleanly picked, boil itina « 
Pipkin or pot, but firſt let the water boil; being well [1 
1 


boiPd and tender,put in milk or cream, with ſalt,and frell 
butter, Ec« | Ellick 
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Ellickſander Pottages 


Chop ellickſanders and oatmeal together, being picked 
and waſhed,then ſet on a pipkin with fair water,and when 
ie boils put in your herbs, oatmeal, and ſalt, boil it on a 
ſoft fire,and make it not too thick,being almoſt boil'd put 
in ſome butter. | 


Peaſe Pottages 
Take green peaſe being ſhelled and cleanſed, put them 


| as 


n4 
ell 


fl 


th 


OOO TOO Og OO nent OY 


. 


intoa pipkin of tair boiling water z when they bc boild 


{ and tender, take and firain ſome of them,and thicken the 


reſt, put to them a byndle of ſweet herbs, or ſweet herbs 
chopped,ſalt,and butter;bcing chrough boild diſh them; 
and ſerve them in a deep clcan diſh with ſalt and fippers 


1 abouc them. 


 Otherways. 


Pat them into a pipkin or skillet of boiling milk or 
crean, put to them two or three ſprigs of mat, and (alt; 
being fine and tender boil'd, thick them with a little milk 
and flour. : 


__ 


Dry or old Peaſe Patt age. 


Take the choiceſt peaſe,{that ſome call ſeed way peace) 
- commonly they be a litele worm-eaten, (thoſe are the beſt 
| boiling peale) pick and waſh them,and put them in boil- 
; ing liquor in a pot or pipkin;z being tender boil'd, take 
out ſome of them, ſirain them, and ſet them by for yoye 
| uſe; chen ſeaſon the reſt with (alt, a bundle of miac and 


/ butter, let chem ſtew leiſurely, and put co them (ome 
Pepper. ; 


Fr Strain» 


3 


kat 
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Strained Peaſe. Pottage. 

Take the former 1trainett peaſe-porrage, put tothem 
falt, large mace, a bundle of ſweet herbs, and ſome pick. 
led capers 3 fiew them well together, then ſerve them in 
a deep diſh clean ſcowred, with thin flices of bread in 
the botrom, and grated mancher co garniſh it, | 


An excellent flewed Broth for Fiſh-Day'. 


Set a boiling ſome fair water in a pipkin, then ſirain 
ſome oatmeal and put toit,with large mace; whole cinz- 
o6,Giltd bandle of ſweet herbs,ſome ſirained and whole 
prunes,and fone raiſins of the ſun; being well ſtewed on 
aloft'fite, and pretty thick, put in ſome claret-wineand 
oops, (oe i in a clear ſcowred deep diſh or ſtanding 
'Pirce, And ſcyape on ſugar. TO. | 


| Onon Pottage. 
Fry good ſtore of flic't onions, then have 2 pipkin of 
boiling liquor over the fire, when the liquor boils put in 


. the frycd qniqns,butter and all, with pepper and (alt; be- Þ. 


ing well ftewed together,ſerve it on fops of French bread 
TFT MCs. A. 


Almond: Pott age. 


Take 2 pound of almond-paſte,and train it with ſome | 


new milk ; then have a potcle of 'cream boiling ina pip- 
in or skiljet, put in the milk and almonds with ſome 


' mace, {alf, and ſugar; ferve it in a clean diſh on fipps's 


' of Fretith bread, and ſcrape on ſugar, 


Otherways+ 


Strain them with fair watcr,and boil them with mace, F 
falt, and ſugar, (ornone) add two or three yolks of eggs | 


Almond 


diſſolved, ox ſaffroti 3 and ſerve it as before. 


q 


© 


Almond Caudle. 
Strain half a pound of almonds being. blanched and 
then fawpcd ſtrain them with a pint of good ale, then bail it 
* Þ wich ſlices of fine manchetr, large mace, and ſugar 3, being 
10 1 molt boil'd putin three ox four ſpoonfuls of ſack, 


Oatmeal Caudle. 


Boil ale, ſcum it, and put in firained oatmeal, mace, ſu- 
garand ſliced bread, boil it well, and put in two or three 


_ (poonfuls of ſack, white- wine or claret. 

_—_ | Ez2g Caudle. | 
as ' Boil ale or beer, ſcum it, and put to it two or three 
an 


blades of large mace, ſome ſliced manchet and ſugar 
then diſſolve four or five yolks of eggs with ſome ſack, 
daret or white-wine, and put it intothe reſt with a little 
grated nutmeg 3 give. it a walmand ſcrve its 


not} Sugar, or Honey Soft. 

tin } Boil beer or alc, (cum it,and pur to it ſlices of fine man- 
wy chet, large mace, ſugar,or houcy. Sometimescurrans, and 
rea Ws 


boil all well cogether. 


To ma'e an Alebury. 
1 Boil beeror ale, (cumit, and putin ſome mace, anda 


me { bottom of a mancher, boil it well,then put in ſome ſugar. 
ip- 

= Buttered Beer. 

pets | Take beer or ale and boil it, then ſcum it, and put toit 
. | fome liquoriſh and anniſceds, boil them well together 5 
- | then havein a clean flaggon or quart pot ſome yolks of 

ce, { epps well beaten with ſome of the foreſaid beer,and ſome 

68s | good butter (irain your butter'd beer, put it in the flag- 


| gon, and brew it with the butcer and cggs, 
F £ 4. But= 
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Buttered Beer or Ale otherways. 

Boll beer or ale and (cum it,then have tix eggs, whites | 
andall,and beat them in a flaggon or quart pot with the 
ſhells, ſome butter, lugar,and nutmeg, put them together, 
and being well brewed, driok it when you go to bed, 


Otberways- 


Take three pints of beer or ale, put five yolks of eggsto 
It, ſirain them together, and ſet it in a pewter pot to the 
fire, put fo it half a pound offugar,a penniworth of beat- 
en nutmeg,as much beaten cloves,balf an ounce of beaten 
ginger, and bread it © 


Panady's. 

Boil fair wafer in a skillet, put to it grated bread or 
cakes, good fore of currans, mace, and whole cinamon : 
being almoſt boil'd and indifferent thick,put in (ome (ack 
or white-wine, ſugar, and ſome ſtrained yolks of eggs. 
' Otherways with ſlic*c bread, water, currans,and mace, 

and being well boil'd, put to it ſome ſugar, white-wine, 
and butter. i 


To make a Compound Poſſet of Sack, Claret, White-Wine, 
" Ale, Beer, or Juyce of Oranges, &c. . =} 


| Take twenty yolks of eggs with a little cream, firan | 
them,and (Ze them by 3 then have a clean ſcowred 5killet, 
and put into it a pottle of good ſweet cream, and a good 
quantity of whole cinamon, ſet it a boiling ona ſoft chu- 
coal fire,and ſtir it continually 3 the cream havinga good | 
taſte of the cinamon, put in the ſtrained eggs and crea 
Into your skiller,ſtir them together,and give chem a walm 
then have ſome ſack in a deep baſon or poſlct-pot, goo 


Nore of fine ſugar, and fome ſliced nutmeg the _ __ 
: OT IRON vgat 
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ſugar being warm, take out the cinamon, and pour your | 


eggs and cream very high into the baſon,that it may (pat- 
ter in it, then ſirow on loaf ſugar. 


To make a Poſſet ſimple- 

Boil your milk in a clean ſcowred skillet, and when it 
boils take it off, and warm in the pot, bowl, or baſon, 
ſome ſack, claret, beer, ale, or juyce of orange; pour ic 
into the drink, but let not your milk be too hor,for it will 
make the curd hard, then ſugar it. 


Otherways. 

Beat a good guantity of ſorrel, and ſtrain it with any 
of the forefaid liquors,or ſimply of it ſelf, then boil ſome 
milk in a clean ſcowred skillet,being boil*d,take it off and 
ſet it cool, then put it to your drink, but not too hot, for 
i will make the curd tuff. | | 


Poſſets of Herbs otherways. 


Take a fair ſcowred skillee, put in ſome milk into it, 
and ſome roſemary, the roſemary being well boild in it, 


{ take it out and have ſome ale or beer in a pot,put to it the 
1 milk and ſugar, (or none.) 


Thus of tyme, carduus, cammomile,mint, or marigold 
flowers, 


To make French Puffs. 
Take ſpinage, tyme, parſley,endive,favory, and marjo- 


- { ram, chop or mince them ſmall; then have twenty eggs 


{ beaten with the herbs, that the eggs may be green, ſome 
; nutmeg, ginger, civamon, and ſalt; then cut a lemon in 


llices, and dip it in batter, fry it, and put a ſpoonful on 


| every ſlice of lemon, fry it finely in clarified butter, and 
| being fryed, firow on (ack, or clarct, and ſugar. 


Soofs 


= : '  - Soops or Þujter'd Meats of Spinage. 

Take fine young (pinage, pick and waſh it clean; they 
have a skillet or pan of fair liquor on the tire,and whenit 
* boils, put in the (pinage,give it a walm gr two,and take it 
out intopg.cullender, let.it drain, then mince it ſmall, and 
mutitip a pipkin with ſome ſlic'c dates, butter, white 
wine, beaten cinamon,ſalt,ſfugar,and ſome boil'd currans, 
few (he 


m well together, and diſh chem on fippets indy 


carved, and abour it hard eggs in halves or quarters, not 
too hard boiFd, and ſcrape on ſugar. 


3 3 Rn Soops of Carrots. £ 

B:ing/boil'd,cleanſe,ftamp, & ſcaſon them in all points 
as before.z thus alſo pogatoes, skirrets, paxſnips, turnips, 
'Virgioia artichocks, ' onions, os beets, or fry any of the 
foreſaid roots being boil'd and cleanſed, or peeled, and 
floured, and (erve ther with beaten butter and ſugar. 


Soops of. Artichocks, Potatoes, Skirrets, ar Parſnips; 


Being boil'd and cleanſed, put to them yolks of bad | 


eggs,dates, mace,cinamon,butter ſugar, white-wine, ſalt, 


MNic't lemon, grapes, gooſeberries,or barberries, fiew them 
together whole, and being finely ſtewed, ſerve them | 


_ on carved tippets in a clean (cowred difh, and run it over 
with beaten butter and ſcraped ſugar. 


— To butter Onions. 
Being peeled, put them into boiling liquor, and when 
they are boil'd, drain them in a cullender,and butter thew 
whole witch ſome boil'd currans, butter,ſugar, and beaten 
cinaman,.ſerve-them on-fine ſippets, (crape on ſugar, and 
run them over with beaten butter, 


Other 
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fn] Otherways. Es ds, 

Take apples and onions, mince the onions and ſlice the 
apples, put them in a pot, but moxe apples than onions, 
and bake them with houſhold bread,cloſe up the pot wich 

'paſie or paper 3 when you ufe them, butter them wich 

butter, ſagar, and boil'd currans, ſerve them on fippets, 
and fcrape on ſugar and cinamon. | | 


. Buttered Sparapus. £ 
Fake two hundred of ſparagus, fcrape the roots clean 
and wafth them, then take the heads df an hundred and lay 
them even, bind them hard up into abundlte/and fo likes 
wiſe of ' the other hundred 3- then have a-large skillet: of 
fair water, when it boils put themin,, and boil them up 
quick 'with ſome ſalt; being boil'd drain them, and ferve 


them with beaten butter-and (alt about the diſh,or buttex 


and vinegar. 


Buttered Colliflowers. :3 of 
_ Haye a -skillet of fait water, and when it boils put in 


| the whole tops of the colliflowers, the root being cut a- 


way, put ſome ſalt to it; and being fine and tender boil'd 
diſh it whole in a diſh, with carved ſippets round about it, 


1 and (erve it with beaten butter and water, or juyce of 


orange and lemon... —* 
|  Otherways- 


# Put them into boiling milk, boil them tender,and put 
j to.them a little maccandfalt ; being finely boiPd, ſexve 


them on carved fippets, the yolk of an egg or two, ſome 
boil'd raiſins of the ſun, beaten butter, and ſugar. 


> To butter Duinces. 
Roaſt or boilthem, then tirain them with ſugar and 
Cina- 
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cinamon, put ſome butter to them, wazxm them rogether | : 

and ſerve them on fine carved flippers. | 

js 
To butter Rice, . 

Pick the riceand fift it, and when the liquor boils put 
it in and ſcum it, boil jt not too much, then drain it, but- 
terit, and ſerve it on fine carved fippets, and ſcraping ſys 
gar only, or ſugar and cinamon. 

Butter wheat,and French barlcy,as you do rice,but hull 
your wheat and barley,wet the wheat and beat it in aſack 
with a waſh-beetle, fan it, and being clean hulled, boilit 
all night on a ſoft fire very tender. 


- To butter Gonrds, Pumplons, Cucumbers, or Murkmelon, 


' Cur them into pieces, and pare and cleanſe them then 
have a boiling pan of water, and when it boils put inthe 
..pumpions, &c. with ſome ſalt, being boild, drain them 
well from the water, butter them, and ſerve them on lip- 
pets with pepper. 


y: | Otherways. | | 
© Bake cthemin an oven,and take out the ſeed at the top, 
fill chem with onions, ſlic*e apples, butter, and ſalt, butter | 
the, and ſerve them on fippets. 
THY  Otherways. wa 
* Fry them in ſlices, being cleanſed and peeled;either flou- | 
red or inbatter 3 being fried,ſerve them with beaten but- 
.ter,and vinegar, Or beaten butter and juyce of orange, of 
butter beaten with a little water;and ſerved in a clean'diſh | 
with fryed parſley, cllickſanders, apples, Alic't onions fry + 
£9, or ſweet herbs. | 


To make battered Loavess 


. Seaſon a pottle of flour with cloves, mace, and pep | 


half a pound of ſweet butter melted, and half a pitt of 
nal ON 


h 

; he with ſome falt,boil chem up quick,and being boiFd 
train away the liquor and butter them, diſh them ina 

| Uiſh like a croſs, and ſerve them with pepper and falt on 

{ the diſh fide. 

| Thus alſo green peaſe, haſlers, broom-buds, or any 
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 dle-yeaſt or barm, mixed with warm milk from the cow, 


and three or four eggs to temperall togethet, make it as 
foft as manchet paſte, and make ic up into little manchets 
25big as an egg, cut and prick chem, and put them on pa- 
per.bake them like manchet, with the oven open,they will 
kan hours baking; being baked melt in a great diſh a 
pound of {weet butter,and put roſe-water in it, draw your 
loaves,) and pare away the cruſis, then lic them in three 
toaſts, and put them in the melted butter,turn them over 
and over in the butter; then take a warm diſh, and put in 
the bottom pieces, and firow on ſugar in a good thick- 
veſs,then pur in the middle pieces and ſugar them likewiſe 
then ſet on the tops and ſcrape on ſugar, and ſerve five or 
ix in a diſh. If you be not ready tofſend them in,fet them 
inthe oven again, and cover them with a paper to keep 
them from drying. ; 


To boil French Beans or Lupini- 


Firſt take away the tops of the cods and the firings, 


then have a pan orskillet of fair water boiling on the fire, 
{when it boils put them in with ſome ſalt, and boil them 
Jw quick; being boiPd ſerve them with beaten butter in 
Jifair (cowred diſh, and (alt about it. 


To boil Garden Beans. 2 
Being ſhelled and cleanſed, put them into boiling li- 


; 
( lind of pulſe, RR 
RR. 10n 
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. * * Sefton XXI. | 
The exateſt Ways for the Dreſpn 
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of Eggs. 
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Ts make Omlets divers Woyi. 
The F zrſt W, aye - 


DD Reak fix, eight, or ten eggs more or leſs, beat them 
LI cogetherin a diſh, and put faltro them; thenput- 
ſome butter a melting in a fryiag pan, and fry it more or 
lefs, according to your diſcretion, only on one fide or 


bottom. 


You may ſometimes make it green with juyce of {pi- U 


nage and forrc] beat with the eggs, or ſerve ic with greed 
Gucea little vivcgar and ſugar boil'd together,and feaved 
up in a diſh with the: Omlet. 
The Second Way. 
Take twelve eggs, and put to them ſome grated white 


bread finely ſearfed; parſley minced very ſma}l,Come fugat | 


beaten finc, and fry it well on both ſides. 
7 Ds i The Third Way. 


Fry toaſts of manchet, and put the eggs to them being 1 
beaten and ſeaſoned with ſalt, and ſome tryed 3 pourthe | | 
butter and frycd parſtcy over allo ”y 
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Take three or four pippins,cut them in round ſlices,and 

fry ther with a quarter of a pound of butter, when the 
apples are fryed, pour on them fix or ſeven eggs beaten 
p with a little (alt, and being finely fryed diſh it on a plate- 
diſh, or diſh, and irow on ſugar. | 


The Fifth Way. 

Mix with the eggs pine-kernels, currans, and pieces of 
preſerved lemons, being fried roul it up like a pudding, 
and ſprinkle it with roſe-water,cinamon water,and firow 
on fine ſugar. 


| The Sixth Way. 

' Beat the eggs, and put to them alittle cream, alittle 
nated bread,a little preſerved lemon-peel minced or gra- 
ted very (mall, and uſe it as the former. 


The Sevemh Ways 

i» | Takea quarter ofa pound of interlarded bacon, take 

t from the rinde, cat it into dice-work, fry it, and being 

ed, put in ſome ſeven or cight beaten eggs with ſome 
ke. fry them, and ſerve them with ſome grape- verjuyce. 


The Eighth Woay. 

Wrh minced bacon among the eggs fried and beaten 
ogether, or with thin ſlices of intcrlarded bacon, and 
Iijed flices of bread. ack | 
| The Ninth Way: 
Made with eggs and alictlecream. | 

BM The Temb Way. © Tin 
7 Minctherbs ſmall, as lectice, bugtofs, or bor rage, for-. 


rel, 


p -” 
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rel, and mallows, put currans to them, ſalt, and nutmeg, 
beat all cheſe amongſt the herbs, and fry them with ſreet 
butter, and ſerve it with cinamon and ſugar, or fried pat. 
lley only; put the eggs to it in the pan: | 


The Eleventh Way. | | 

Mince ſome parſley very (mall being ſhort and fn« {| 
picked,beat it amongſt the eggs, and fry it. Or fry the par fi 
fley being groſly cut, beat the eggs, and pour it on; 


Mince lecks very ſmall, beat them wich the eggs and 
ſome ſalt, and fry them. 


| The Thirteenth Way, 
| Takeendive that is very white,cut it grofly,fry it with 
nutmeg, and put the eggs to it, or boil it being fried, and 
ſerve it with ſugar. | 
The Fourteemb Way. 


| Slice cheele very thin,beat it with che eggs,and alittle Jl 
Cale, then melc ſome butter in the pan, and fry it. 
= The Fifteenth Way. | "- 
Take fix or cight eggs, beat them with ſalt, and make. Þ 
a fiuffing, with ſome pine kernels, currans, ſweet herbs, 
ſome minced freſh fiſh,or ſome of the milts of carps that 
have been fried or boiled in good liquor, and ſore mult» Jk 
rooms half boil'd 8 ſlic*t;mingle all_ together with ſome | 
yolks or whites of eggs raw, and fill up great cucumbers *_ 
therewith being cored, fill them up with the forcſaid fare | 
fing,pare them, and bake themin a diſh, or ſiew thembe- | 
tween ewo deep baſops or deep. diſhes; put ſome buttert® 


them, ſore trongbrothof lb, os faix water, ſome xe | 
| me! 


S 
; 
a >», 
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eg, jayce or vinegar,and lome grated nutiveg,and ſerve: ther 
eet | (lia difh with lippets. 


The Sixteemb Way, according to the Turkif Mode 


Take the Heſh of a hinder partof a hate, or any other 
Jreaiſon, & mince it ſpall with a little fac bacon, fome pi-+ 
fine | ſaches or pine-apple kernels, almonds, Spaniſh or hazte 
par» Jiuts peeled, Spaniſh cheſnuts or French cheſnuts roaſted 
ind peeled, or ſome cruſts of bread cut in tices, and toſt. 
ed like unto cheſnuts; ſeaſon this minced fluff with far, 
ſpices, and ſome {weet herbs; if the ficth be raw, add 
and Fthereuiito butter and marrow, or good ſweet fuct minced 

mall and melted in a skiller, pour it int6 the ſeaſoned 
tear that is minced, and fry i it, then mctt ſome butree 

_ Juaskillet or pan, and make an omlet thereof 3 when it 
vih Jsbalf fried, pot to the minced meat, and take the aw]: x 
and ut of the frying-pan with a skimmer, break i it not, ant 

ut itin a diſh that the minced meat may appear upper 
hoſt, put ſome gravy on the minced meat,and ſome gra- 

- Jrd nutmeg, tick ſome fip ippets of fried manchet on it,q1 4 
tle Jlces of lemon. Roaſt meatis che bef far this purpoſe, - 


The $ eventeentb Wy 


fake the kidneys of a loin of Sd after it hath h2eq 
Ill roaſted; mince it together with its far, and (eafog i:, 
vich ſalt, ſpices, and ſome .time,or other ſweet herbs,ad 4 

reunto fome fried bread, ſome boiFd muſhrooms, oe 
kane piſtaches, make an otnlet; and being half fried, pu; 
be minced mcat on it. 


s fry them well rogether,and ſerve it up with ſorne gras 
- lid ures: and ſugar. 
\bee ! 
r to . *, | The Eighteenth Way. .. 


ver- - | Take a carp or ſome other fiſh, bone i it very a an; a 
Wed Gg ad4 


oe 
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add coit lome milts of carps, ſeaſon them with pepper 
and Glt,'or with other ſpices3 add ſome mulhrooms,and 
mince themall together,put ro them ſome apple-kernels 
ſome currains, and preſerved lemons in pieces ſhred very 
(mall: fry chem in a frying pan or tart-pan, with ſome 
butter; and bcing fryed make an omlet. Bring halt fried; 
put the fried fith on it, and diſhchem on a place, rowlit 
round, cut itathoth ends, and ſpread them-abroad, grate 
ſugar on it, and ſprinkle on coſe-water. 


: The Nincteenth Way. 
Minge all kind of ſweet herbs, and the yolks of had J+ 
eggs together, ſome currans, and ſome muſhrooms half |* 
botl'd, "ing all minced cover them over, fry them as the. 


former, and grow ſugar and cinamon on it. 


©. The Twentieth Way 
Take young and tender ſparagus, break or cut themin 
ſmall pieces, and half fry them brown in butter, put inio 
them cggs beaten with ſalt, and thus make yotir,omlet» J 
Oc bal them in water and (alt, then fry them inſwett 
butter, 'put the eggs to them, and make an omlet, difhit, F: 
and put adrop or (wo' of vinegar,” or verjuyce on If. 
Sometimes take muſhrooms, being ſtewed make an 


omlet, and ſprinkle ie with the broth of the muſhrooms : 


c 


and grated nutmeg. 
.» _ The one ond Twentieth Way. 


Slice home apples -and onions, fry them, but not 0 


much, an me fix or eight eggs with ſome falt,put | - 
_ to = apples _ onions, and make an — 
ried, make ſauce with vincgar or grape-verjuyce, butte!, Þþ 
lugar, and myſlard.,, *- ” : ” 1 Fa 
| .: o 
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_ To dreſi hard Epgs divers ways. © 
rh The Firſt Way. 


ery | Pat ſome butter into a diſh, with ſome vinegar or ver- 
me {| jayce,and Cltzthe burter being melted,put in twoor three 
ed; [yo'ks of hard eggs,difſolve them in the butter and  verjuice 
lis {for the ſauce; then have hard eggs, part them in halves 
ate | or quarters, lay them in the ſauce, and grate ſome nutmeg 
' Jorer chem, or the cruſt of white- bread. | 


| The Second Wa aye 
Fry ſome parſley,ſome minced lecks,and young onions; 
when you have fried them pourthem into a diſh, ſeaſon 
hem wich (ale and pepper,and put to ther hard eggs cut 
p halves, put ſome muſtard to them, and diſh the eggs 
nix the ſauce well together, and pour it hoton _—_ C285 


Pk The Third Way. 

The eggs being boil'd hard, cut them in ewo, or r fiy 
lem in butter with flour and milk or wine; being fried, 
ut them in a diſh, put to them (alt, vinegar, and } juyce of 
imon, make a ſweet ſauce for it with ome ſugar, yoyes 
{lemon, and beaten cinamon, 


The Fourth Way ay. 
Cat hard eggs in twain, and ſeaſon chem witha white. 
wee | made in a frying: -pan with the yolks of raw eggs» 
1Juyce and whitce-wine diffglved together, and ſoms 
t, a few (pices, and ſome beet herbs, and pourthis 
Face over e<ggs, 


The Fiftb way' in the Portugat Faſhion 


| Fry ſome parſkey fmall minced, ſome onions or leeks in 
Md-butter, ing half fried, put into them hard eggs 
Mints rounds, a. handful of muſhrooms well pickeds 
| Gg 2 waſhed 
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waſhcd and ſlic't, and alt, fry all together, and being a 
moſt fried, put ſome vinegar to them,diſh themi,and grate | 


nutmeg on them, fippet them, and on the lippersflictle 
-Mons: - 


The Sixth Way. 2 
Take fweet lierbs, as purſlain, lettice, borrage, ſorid, 

parſley, chervil and tyme, being well picked and waſhed | 
mince them very ſmall,and fcaſon thern with cloves,pep- | 
per, ſalt, minced muſhrooms,and (ome grated cheeſe, put J' 
them to ſome grated nutmeg,crulis of manchet,ſomecur- 
rans, pine-kernels, and yolks of hard eggs in quaney 
mingle all together, fill the whites, and fiew them inz 
_ diſh, row over the fiuff being fryed with ſome butter, | 
pour the fried farce over the whites being diſhed, and i 
grate ſome nutmeg, and crufts of mancher. | 

\ Or fry ſorrel, and put it over the cggs. 


' To butter a Diſh of Eggy. 

Take twenty eggs more or lc(5, whites and yolksas you 
pleaſe, break them into a filverdiſh, with ſome ſalt, and 
ſee them on a quick charcoal fire, ſtir them witha ſilver | 
ſpoon, and being finely buttered put to them the juyce of 
three or four oranges, ſugar, grated nutmeg, and ſome- (| 
times beaten cinamon, being thus dreſi,firain them at tho 
firſt, or afterward being buttered. | 


© To mak @ Bickof Epgs. E 

Take-a good big difh, lay a lay of flices of cheeſe be- 
eween two lays of toaſted cheat bread, put on then ſottc 
clear mutton broth, green or dry peaſe broth,or any othet 
clear pottage that is ſeaſoned with butter and ſalt, caſt on 
ſome chopped parſloy grolly minced,and upon that ſome 


poached eggs. 


The Art and Myſtery of Cookery. 437 


| Ordrc(s this diſh whale or in pieces, lay between ſome 
tle. [Arps milts fried, bo1l”d,or ftewed, as you do oyſters,fiew- 
&d and fried gudgeons, (melts,or oylters, ſome fried and 
ſewed capers, muſhrooms, and ſuch like junkets 
- Sometimes you may uſe curran*, boil'd or ſtewed 
prunes, and put co the foreſaid mixture,with ſome whole 
gloves, nutmegs, Mace, ginger, ſome white-wine, ver- 
: pnee or green ſauce, ſome grated nutmeg over all, and 
carved lemon. | | 


[1 e 


Eggs in Moon ſhine. 

Break themin a diſh upon ſome butter and oyl melted 
«cold, ſtrow on them a little ſalt,and ſet them on a cha- 
ig diſh of coals, make not the yolks too hard,and in the 
bing cover them,a2nd make a ſauce for them of an onion 
at into round ſlices,and fried in (weet oyl or butter, then 
ut to _ verjuyce, grated nutmeg, a little (alt, and fo 
e them. 


Ezgs in Moon ſhine otherways. 

"Take the befi oy! you can get, and ſet it over the fire on 
filver diſh, being very hot, break in the eggs,and before 
te yolks of the eggs do become very hard, take them up 
ud diſh chem ina clean dith; then make the ſauce of 
ed onions in round flices, fryed in oyt or (weet butter, 
t, and ſome grated nutmeg. 


Otherways- 
Make firrup of roſe-water,ſugar,ſack,or white-wine, 
eitina diſh and break the yolks of the eggs as whole 
you can, put themin the boiling fircup with ſome am- 
riece, tarn them and keep them one from the other, 
ethem hard;and ſerve them in a little diſh with ſugar 
cinamon. 
Gg3 Other» 


$38 . The Accompliſht C OOK: or, 


TI— 


Otherways. 
Take a quarter of a pound of good freſh butter, balm 


it on the bottom of a fine clean diſh,then break ſome eight 


or ten, epgs upon it, ſprinkle them with a lircle (ale, and 
ſer chem on a ſoft tiretill che whites and yolks bepyetty 
clear and Riff, but not too hard, ſerve them hot, and put 
on them the juyce of oranges and lemons. - 

Or before you break them put to the bytter ſprigs of 
roſemary, juyce of orange,and ſugar being baked on the 
embers, ſerve them with ſugar and beaten cinamon, and 
in plice of orange, verJuyce- | : 


| : Epps otherways.. | 
Fry them whole in clariticd butrer with ſprigs of roſe 
mary under, fry them not too hard, and ſerve them with 
fried pariley on them, vinegar, butter, and pepper. 


To dreſs Eggs in theSpaniſh F oſhion,called wivos me quido! 


Take twenty eggs freſh and new, and ttrainthem with 
a Quarter. of a pint of ſack, claret, or white- wine, a quat- 
tern of ſugar, ſome grated nutmeg, and falc 3 beat chem 
rogether with the juyce of an orange, and put to thcama 
little rausk, Cor none) fer them over the firc,and Rir them 
continually till they be a litcle chick, (but not too much) 
fzrve them with ſcraping ſugar being put in a clean warm 
diſh, on tine toalis of manchet ſoaked in juyce of orange 
and ſugar,or in claret,ſugar, or whire- wine, and ſhake the 
egg5 with orange, comfits, or muskedines red and whitce 


_Tadre ; Ezgs in the Portugal Faſhion. | 
Strain the yolks of twenty eggs, and beat them vety: 
well ina diſh, pur co them ſome musk and roſe-water made: 


y : 


of line ſugar,boil'd thick in a clean skillet,put in the Bp, 
| and! 


> on ow w . co &© Co. 
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and ttew chem on a ſoft fires, being finely fiewed, diſh 
them on a French plate in a clean diſh,(crape on ſugar,and 
frim the dith with your finger, | 
Otherways. — 
| Take twenty yolks of «gy5, or as many whites, put 
them ſeverally.in:o two difhcs, take out the cocks tread) 
and beat them ſe verally the ſpace of an hour 3 then have a 
firrup made in two ſeveral skillets, with half. a pound a 


| pice of double refined ſugar, and a little musk and am- 


ergricce bound up cloſe in. a hne rag, ſet them a fiewing 
on a {oft fire tal} they be enough on both tides, 'then diſh 
them on a ſilver plate, and:(hake them with preſerved pi» 
fiaches,muskedines white and-xed, and green citron flic'c. 
. P: tinco the, whites the juyce of ſpinage to make them 
green. ] OS | 


_ To dreſs Epps ealled in Frenth A-la-Hugenotte, or 
| the Proteſtant may. | 

Break twenty eggs,beat them together,and put to them 
the pure gravy of a leg of mutton, or the gravy. of roaſt 
bief, liir and beat chem well together over a chating-diſh 
of coals with a little (alt,add to.chem alſo juyce of oxange 
& 1empn,or grape verjuycezthen put in ſome muſhrooms 
well boiPd and ſeaſoned.Obfcrve as ſoon as your eggs are 


well mixed with che gravy andthe other ingredients,then 


take thern off from the ire, keeping them covered a while, 


they (lerve them with ſome grated nutmeg over them, 


Sometimes to make them the more plealing and tooth- 
ſcmg, fixow ſome powdered ambergriece, and fine loak 
togar ſcraped into thern, and fo (crve them, = 

To dreſs Eggs 1m F aſhion. of a Tanſie, 
Take twenty yolks of eggs, and (rain them on ficſh 


| days with about half a pint of gravy, on fiſh-days with 


Gg 4 


excaln 
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cream and milk, add (alt,and four mackeroons ſmall gra 
ted, as much bisker, ſome roſe-water, a little ſack or dz} 


ret, and a quarter of a pound of ſugar,put theſe thingsto 
them witha piece of butter as big as a walnut, and ſe 
them on a chafing-diſh with fome' preſerved citron or le- 
mon grated,or cut into (mall pieces or little bits and ſome 
pounded piftaches; being well buttered difh ic on a plate, 
and brown ir witha hot fire-ſhove}, firow on tine ſugar, 
and Rick it wich preſerved lemon+peel ig thin flices, © 


- _ Eggs and Almonds. 

"Take twenty eggs and firain them with-halfa pound of 
almond- paſte, and almoſt halt a pint of (ack, ſugar, nut- 
meg, and roſe-water, ſet them on the tire, and when they 
Ge enough, diſh chem on a hot diſh-wichout toaſt, ſlick 
 rhem with blanched and flic*c almonds,and wafers,ſcrape 
on fiac ſugar, and trim the diſh with your finger. 


: To broil Egg. 

Take an oven pee}, heat it red hot, and blow off the 
dult, break the eggs on it, and pat them into a hot oven, 
or brown them on che top with a red hot fire- ſhovel; be- 
iog finely broil'd, puc them intoa clean dith, with ſome 
gravy, alittle grated nutmeg, and elder vinegarFor pep- 


per, vincgar,juyce of oxange,and grated nu:meg on theme | 


To dreſs poached Eggs. 
Take a doz:n of new laid eggs,and the meat of four or 


five partridges, or any roaſt poultrey, mince it as (malls | 
you can, and fcaſon it with a few beaten cloves, mace, *' 
and nutmeg,pur chem into a filver diſh with a ladlefult or | 
two of pure mutton gravy,and.cwo or three anchoves dif- | 


ſolved, then let it a tiewing on a chating: diſh of coals» 


being half R:wed, as it boils put in the eggs one by w— | 
x | i and | 


CO RI I ITIY 


ST ITT - 
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& as you break them, put by moſt of the whites,and with 
one end of your egg ſhell put in che yolks round in order 
amongſ} the mear, let them few till the eggs be enough, 
then put io a little grated nutmeg, & the -juiceof a couply 
of oranges, put not tn the fceds, wipe the diſh, and garniſh 
ic with four or five whole anions boiPFd and þroil'd, 


Otberways. 

"The eggs being poached,put chem into a diſh, ſtrow ſalt 
on them,and grate oricticcle which will give them a good 
1elſh. | Wh. 4 
Is Otberways. 

B-ing poached and diſhed, itrow on them a little fals, 
ſcrape on ſugar, and ſprinkle them with roſe- water, ver- 
Juyce.juyce ot lemon, or orange, a little cinamon wager,ox 


fine beaten cinamon. 


Otherways to poach Ezge. T 
Take as many as you pleaſc,break chem intoa diſh and 
8 to them ſome (weet butter, being melted, ſome falr, 


ugar,and a little grated nutmeg,give them a cullet in the | 
diſh, &c. 


Otherways. SE 
Poach them, and put grecn ſauce to them, let chem 


1 ſand a while upon the fire,then ſcafon them with ſalt,and 


a little grated nutmeg. 

Or make a ſauce with beaten butter,and juyce of grapes 
mixe with ipocras, pour it on the eggs, and ſcrape on 
lugar. : 

; . Otberways® | 
Poach them either-in-watcr, milk, wine, ſack, or clear 


{ verjuyce, and ſerve them with vinegar in faucers. 


- Or make broth tor them,and ſerve them on fine carved 
lppets,make the broth with waſhed currans, large mace, 
faic 


44+ The Acconpliſe COOK: or, © 


fair water, butter, white wine,and ſugar, vinegar, juyce of 

orange,and whole cinamon; being difhcd run them over 

' with beaten burger, the ſlices of an orange, and fine ſcrq 
ped ſugar. | | 1 
- Or make ſauce with beaten almonds, firained with ver- 

juyce, fugar beaten, butter, and large mace, boil'd and 

diſhed as the former. | 
. Or almond milkand ſugar, 


| A grand farc't Dif of Eggs. | 
Take twenty hard cggs, bcing blanched, part them in 
halves long ways, take out the yolks and fave the whites, 
mince the yolks,or fizwp them amongfi ſome march-pane 
Pala few ({weet herbs chopt fmall,and mingled amongſt 
fugar, cinamon, and ſome currens- well waſhed, fill again 
the whites with this farciog, and fer them by. - 
Then have candied oranges or lemous, filled with 
march: pane paſte, and fugar, and fet them by alſo. 
| Then have the tops of boi fparagus,mix chem witha 
batter made of flour, (alt,and fair water, and fer them by: 
Next boil'd chefnurs and piſtzches, and fer them by. 
| Then have skirrets bo1l'd, peelcd, and Jaid in'batter. 
Then have prawns boil'd and picked, and ſet by in bat- 
teralſo, oylters parboil'd and cockles, eels cat in pieces 
being flayed, and yolks of hard eggs. 
Next have green quodling fuff,mixt with bisket bread 
andeggs, fry them in little cakes, and ſet them by allo. 
Then: have artichocks and potatoes ready to fry in hit 
ter, being boild and cleanſed alſo. © * 
Then have balls of parmiſan, as big.as a walnut, made 
ep-2nd dipped in batter, and ſome balls of almond palte. ' 
Theſe aforeſaid bing finely fryed in clarified butter, 
and musketied, mix them in a great charger one amongit 
another,and mcK: a ſauce of ſfirained grape verjuyce, 5 
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white wine,yolks of eggs,cream, beaten butter, cinnamon, 
and (pgar, (et them in an oven to warm 3 the guce 
boil'd up, pour it over all, and ſet it again in the odem.tes 
i with fine ſugar, ad ſo ſerve it, © 


Otherways. 
| " Boil ten eggs hard, and partthem in halves is 
take out the yolks, mitice them, and put to them«ſome 
ſweet herbs minced ſmall, ſome boil'd currans;(aje-fugar, 


cinamon, the yolks of two or three raw eggs, and ſome 


almond paſte, (or none) Mix all rogether, and fill again 
the whites, then lay them in a diſh on ſome butter with 
the yolks dowawards, orin a patty-pan, bake'them, and 
make ſauce of verjuyce and ſugar, ſtrained withvhe yollt 
of an egg and cinamon, give it a walm, and put-tb it 
ſome beaten butter 3 being diſhed, ſerve them wkihne 
carved fippets, lic*t orange, and ſugar, 


To make @ great compound Egg, as big as 6s; 


Take twenty eggs, part the whites from the yolks, and 
firain the whites by themſelves, and the yolks by chem- 
ſelves; then have two bladders,boil the yolks in oneblad- 
der, faſi bound up as round as a ball, being boiPd hard, 
put it in another bladder, and the whites round : «bout 
it, bind it vp round like the former, and being boil'd it 
will be a perfe& egg. This ſerves for grand fallets.” 

Or you may add to thele yolks of eggs, musk, and am- 
bergriece, candiedpiſiaches, grated bisket-bread; anda» 
gar,and to the whices almond- paſte, musk, juyce- of Oran» 
ges, and beaten ginger, and fexve it with butter, almond 
milk, ſugar, and juyce of oranges. 


To butter Eggs npon toafts. 


 Taketwenty eggs, beat them in a diſh with ſome Cate 
| and 


raed 
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and put butter to them; then have two large rouls or fing 
manchets,cut them into toaſts,and toaſt them againk the 
Gre with-a pound of fine ſweet butter 3 being finely but: 
tered, lay the toaſts in a fair clean ſcowred diſh, put the 
eggs on the roaſts, and garniſh the diſh with pepper and 
falt. Otherways, half boi! them in the ſhells, then but- 
tex them, and ſerve them on toaſts, or toaſts about them, 

- To thele eggs ſometimes uſe musk and ambergriece; 
and no pepper. 


EPR Otherways. 
Take twenty eggs,and firain them whites and all with 
a -lictle ſale; then have a skillet with a pound of clarified 
butter, warm on the fire,then fry a good thick toaſt of fine 
manchet as round as the skiller,and an inch thick,the toaſ 
being finely frycd, put the eggs on it into the skillet, to 
'fry on the mancher, but not too hard; being finely fried 


put it on a trencher-plate with the eggs uppermoſt, and 
_Galt about the diſh. OT NT, 1 


= An excellent way to butter Eggs. 
Take twenty yolks of new laid or freſh eggs, put them, 
into a diſh with as many ſpoonfuls of jelly,or mutton gra+ 
+vy without fac, put ro it a quarter of a pound of ſugar, 
two ounces of preſerved lemon-peel, either grated or cut 
intothin ſlices or very little bits, wich ſome ſalt,and four 
ſpoonfuls of roſe-water, ir them together on the coals, 


and being butcer'd dith them, put ſome musk on them 


with ſome fine ſugar; you may as well cat theſe G23 
cold as hot, wich a little cinamon- water, or without. ; 


Otberwayr. 


| Dreſs them with claret, white-wine, ſack, or juyce of 


oranges,nutmeg,fine ſugar,and a little faltybeat them well 
toge- 


\ m—_ EIS * a4 
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together in a fine clean diſh, with catved Gippets,and can» 
died piſtaches tiuck in them. 


Eggs buttered in the Polonian faſhion- 


{ Take twelve eggs, and beat them in a diſh, then have 
| ficeped bread in gravy or broth, beat chem together in a 
mortar,with ſome (alt, and put it to the eggs, then puta 
little preſerv'd lemon peel into it,cither ſmall ſhred or cue 
into ſlices; put ſotne butter into it, butter then as the for- 
mer, and ſerve them on fine ſippets. 

Or with cream,eggs,lalt,preſerved lemon-peels grated 
or in ſlices. | 

Or grated cheeſe in buttered eggs and falt. 


Ot be F Bays. 

Boil herbs, as (pinage, ſage, (weet marjoram, and en- 
dive, butter the eggs amongſt them with ſome ſale, and 
grated nutmeg. | 

Or dreſs them with ſugar.orange,juyce, ſalt, beaten ci» 
j namon,and grated nutmeg, train the eggs with the juyce 
1 oforanges,and let the juyce ſerve inſtead of butter; being 
7 well ſoaked, put ſome miore juyce over them and fugar. 


| To makg minced Pies of Eggs according to theſe forms. 


. 
. 0-1 " 
ted. aided” tte 2. ans 4. 
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' Boil themhard, then mince them and mix chem with 
| Elnamon, raw Currans, carraway-ſced, ſugar, and dates, 
; mincea 
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wineed.lewon peel,verjuyce, roſe- «water, butter, and Gale; 


fill your pie or pies,cloſe them,and bake them, being ba. 


ked,liquor them with white- wine, buitcer, and ſugar, and 
ice them... 


Exgs or Drelque Jhoſe. 


Bictk forty eggs,. and beat them together with fome | 


S. fry ther at tour times, half, or but of one ſide; be 
Fore yau take them out of the pan,make a compoſition or 
compound of hard cgg5, and ſweet herbs minced, ſome 
baiPd currans, beaten, cinamon, almond-pa ſte, ſugar, and 
__ orange,ſirow all over theſe omlets, roul them u 
ike a wafer, .and (o of the reſt, put themina diſh ait 
ſome white-wine, ſugar, and juyce of lemon z ; then warm 
. and ice them ir in an oven, with beaten butter and fine ſu- 
B+ -: 


Other ways. 


3s Yet ona $killet,cither full of milk,wine,water,verjuyce, | 


or ſack, make the liquor boil,then have twenty eggs bea- 
fea. together wich (alc,and ſore ( weet herbs chopped,tui 
©... Reongh zeullender into the boiling liquor, or put 
= hew.in by by ſpoonfuls, or all togethier 3 being not too hard 
oy take them up & diſh them with beaten butter, juice 

of anne) lemon, or grape-verjuyce, and. beaten butter: 


Blanch Manchet in a Frying-Pan. 

Take fix eggs, a quar of cream, a penny manchet gra- 
ted,nutmeg hue cn ar of roſe-water,and two 
ounces of Heat it-up like a pudding, and fry it as 
you fry atanhe; 
fcr it, and put oti theyuyce of at orange and ſugar, 


. Ruelgue-ſoeſe otherwayi 
| Trketnegy vad beat chem in { diſh with a penny 


mane* 


a> Oo © 


mm @ a. > #2 6 rf 


op turn it out on a plate, quar- | 


a> nm A m©£gx nw my _ 


F 
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manchet grated,a pint of cream, ſome bea'en cloves,mace» 
boil'd currans,ſome rofe- water,ſalt,and fagaz;beat all to- 
gether,and ſry it either in a whole fort of a tanfie, or by 
ſpoonfuls in little cakes, being finely fried, ſerve them on 
aplate with juyce of orange and ſcraping ſugar. 


Other Fricaſe ar Quelque ſoſe. | 


Take twenty eg85, and ſtrain ther, with a quart of 


ercam, ſome nutmeg, ſalt, roſe- water, and a lictle ſugar; 


then have (ſweet butter ina clean frying-pan, and putin 
ſome pieces of pippins cut as thick as. ahalf crown piece 
round the applc being cored 3 when they are finely fried, 
put in half the eggs, fry them a little, ind thea pour on 


the reſt or other half, fry it at two timeg fiir the laſt, diſh. 


the ficſi ona plate, and pur the other or ic, with juyce of 
orange and ſugar. 


Other Fricaſe of Eggs» 


Brat a dozen of eggs with cream, ſagar,nutmeg, maee, 
and roſe-water, then have two or three pippins or other 
good apples, cut in round ſlices throngh core and all, put 


1 them in a frying-pan, and fry them with ſweet butter z 
} when they be enough, take them up and fry half the eggy 


and cream in other freſh butter, ſtir it like-a tanſie, and 
being enough put it out into a diſh, pit in the other half 
of the eggs and cream, lay the apples Hund thepan, and 
the other cggs fried before,uppermolt ; being finely fried, 


+ { difhit on aplate, and put to it the juyccof an orange and 


lugar. 


|mm—_ - 
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Section X X II. 
T he beſt Ways for the Dreſſing 
f eArtichocks. . 


oa; an" 4 —l— 
—— — 
Cay wad <h ns ———_— 


To ftew Art ichocks. 


Ae artichocks beifg boil'd; take but the core, and 
| take off allthe leaves,cut the bottoms into quarters 
ſplitting them is the middle; then have a flat fiewing- 
pan or diſh with manchet toafis in it, lay the artichocks 
on them, then themarrow of two bones, five or ſix large 
tmaces, half a pound of preſerved plumbs, with the firrup, 
verjuyce,and ſugar; if the firrup do not make them ſweet 

enough, letall theſe ſtew together two hours, if you licw 
them in a diſh, ſerve chem up in itgnot ſtirring them,only 
. laying on ſome prderves which are freſh, as barberries, 
- and luch like, fippetit, and ſerve it up. | 
' Inſtead of preſerved, if you have none, ſew ordinary 
plumbs which willbe cheaper, and do nigh as well. 


| To fry Artichocks. 


. Boil and feyer 1 from the bottoms, then ſlice themin 
the midi, quarter them,dip them in batter, and fry them 
in butter. For tie ſauce take verjuyce,batter, and ſugar, 
with the juyce ofan orange, lay marrow on them, gat- 


Tr 


niſh them with oanges, and ſerve them'up. 


- 
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— 
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| To fry young Artichocks oth:rways. 


Take young artichocks or ſuckets, pare off all the out- 
ſide as you pare an apple,aud boil chem tender; then take 
Cv #nd ſplit chem through the midR, do not take 
out the core; but lay the ſplic fide downward on a dry 
cloth to drain out the water 3 then mix a little flour with 
two or three yolks of eggs, beaten ginger, nutmeg, and 
verjuyce, make it info batter, and roul them well in it ,' 
then get ſome clarificd butter, make it hor, and fry them 


{init cill they be brown. Make ſauce with yolks of eggs, 
 verjuyce. or white-wine, cinamon, ginger, ſugar, aud a 


jood piece of butter, keep it ſtirring upon the fire till ic 
te chick, then diſh them on white-bread coaſts, put the 
taudle on them, and ferve them ap, | 


H h _ S$:Hjon 
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Sheng the beſt way of making Diet 
for the Sick. 


_ x 


- -* 
——— 


To make aBroth for 4 Sick, Body. 
Tx a leg of veal, and fet jc a boiling ina gallon of 


— -” 


fair water,ſcum ic clean,and when you have ſodone | - 


put in three quarters of a pound of currans, half a pound 
of prunes,a handful of borrage,as much mint,and as muck 
harts-tongue let them ſeeth together till all che ſtrength 
be ſodden out of the fleſh, then firain it as clean as you- | 
can. If you think the party be in any heat, put in violet | 
| leaves and (uccory. , 


To ſtew a Cock againſt a Conſumption: 

Cat him in fix pieces, and waſh him clean, then take | 
prunes, currans, dates, raifins, ſugar, three or four leaves | 
of gold, cinamon, ginger,nutmeg,and ſome rmaiden- hail, 
eut very ſmall; put all thefe foreſaid things into a flaggon 
with a pint of muskadine, and boil chem in a great braſs 
pot of half a buſhel; ſiop the mouth of the flaggon with 
a Piece of paſte, and let it boil the ſpace of ewelvehours; : 
being well fiewed,firain the liquor,and give it to the par- 


ry to drink: cold, two or: three ſpoonfals in the morning |. 


ſaſting, and ic ſhall help him, This is an approved Medi- 


cine. 
Other» 


& 
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g | _ Es Othermayr. 
|. Take a good flcſhy cock,draw him and cut him to pie« 
ces, waſh 2way the blood clean, and takeaway the lights 
that lie at bis back, wafh ir in white- wine, and no water, 
then put the pieces in afl:ggon,and put to it two or three 
blades of large mace, a leaf of gold, ambergriece, ſome 
dates, and raiſins of the Suns cloſe up the fliggon witha 
piece of patic, and (et it in a pot a boiling fix hours keep 
the pot filled up continually, with hot water3being boil'd 
firain ic, and when it is cold give of it to the weak party 
the bigneſs of a hazle nut. 
StewedPullas againſt a Conſumption. | 

| Tike two pullets being finely cleanſed,cut them to pie- 


. ces, and put them in a narrow nioathed pitcher pot well 


glazcd, ltoþ the mouth of it with a piece of paſte, and (et 
it a boiling in a good deep bra(s pot or veſſel of water, 
boil if eight hours, keep it continually boiling,and till fil- 


lcd up with warm water 5 being well ſtewed,ſirain it,and - 


blow off the fat; when you give it to the party, give it 


{| warm with the yolkof an egg, diſſolved with the juyce 
{ of an orange. 


; To aiftill 4 Pig good againſt a Conſumption. 
. Take a pig flay it,and caſt away the gutsthen take the 
liver, lungs,and all the entrails, and. wipe all with a clean 
cloth; then put it intoa Still with a pound of dates, the 


G6 { Rtones taken out, and ſliced into thin flices,a pound of ſu- 


{ gar, and an ounce of large mace. . If the party be hot in 
| theftomach, then take theſe cool herbs, as viokt leaves, 
- firawberry Icaves,and half a handful ofbuglols, ill them 
{ .wicha_ ſoft fire 2s you do roſes,and let the party take of it 
| every morningC&evening in any drink or brothhe pleaſcs. 


You may ſometimes add.raifins and cloves. 
Hh 2 To 


45 2 The Accompliſht COOK: or, 


_—_ 


To make Breth good againſt a Gonſumpiion. 

Take acock and a knuckle of veal, being well ſoaked 
from the blood, boil them in an carthen pipkin of tive 
quarts, with raiſins of the ſun, a few prunes, .ſuccory, lang 
de beef roots, fennil roots, parſley, a little anniſced, a pint 
of white-wine, byſſop, violet- leaves, ſirawberry-leaves, 
bind all the foreſaid roots and herbs, a little quantity of 
each in a bundle, boil it leiſurely, (cum it, and when itis 
boil'd ſtrain it chrougha ſtrainer of firong canvas, when 
you uſe it, drink it as often as you pleaſe blood-warm. 

Sometimes in the broth, or of any of the mears aſore. 
(aid, uſe mace, raiſins of the (un, a little balm, endive, fcn- 
ncl and paiſl:y roots. : 

Sometimes (orrel, violet leaves,ſpinage,cndive,ſuccony, 


Gage, a little hyſſop,raiſins of che ſun, prunes, a little fat: 


fron, and the yolk of an egg,. ſiraiued with verjuyce or 
white-wine. 
| Othcrways, 

Fennil- roots, colts-foor,agrimony, betony, large mace, 
white (anders flic*t in thin ſlices the weight of fix pence, 
made with a chicken ard a cruſt of manchet , take it 
n:orning and evening. 

ES  Otherways. 

Violet leaves, wild tanite, fuccory-roots, large mace, 
raiſins, and damask prunes boiPd with a chicken and a 

-ciult of bread. | 
Sometimes broth made of a chop of mutton, veal, or 
chicken, French barley, raiſins, currans, capers, fſuccory 
roots, parſley roots, fennil-roots, balm, borrage, buglols, 
.endive, tamarisk, harts-horn, ivory, yellow ſanders, and 
-fumitory,put to theſe all(or fome)in a moderate quantity- 
Otherways, a ſprig of roſemary, violet-leaves, tyme, 
mace, ſuccory, railins, and a cruſt of. bread. 7 
a 0 
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To ma'g a Paſte for a Conſumption. 
Take the brawn of a roalied capon, the brawn of two 
pirtridges, two rails, two quails, and twelve ſparrows all 


roaſted; take the brawns from the bones,and beat them in- 


a ſtone mortzr with two ounces of the pith 1f roaſt veal, 
a quarter of a pound of piltaches, half a dram of amber- 
riece, a grain of muck, and a pound of white ſugar- 


{ candy beaten fine 3 beat all theſe in a mortar to a pertc& 
paſte, now and then patting in a ſpoonſul of goats milk, 


alſo two orthree grains of bczoar; when you have beaten 
all to a perſcC pattie, make ic into little round cakes, and 
bake them on a ſheet of white p3per. | 


| To make a Felly for a Conſumption of the Lungr. 


Take half a pound of ifing; g!a(s,as much harts-horn,an 
ounce of cinzmon, an ounce of vutmegs, a few cloves, a 
pound of ſvgar, a flickof Jliquoras, four blades of large 
mace, a pound of prunes, an ounce of ginger, a little xd 


I ſanders, and as much rubatb as will lic on a ſix pence, boil 


the foreſaid in a gallon of water, and a pint of claret till 
a pint be waſtcd or boiPd away, boil chem on a (oft fice 
cloſe covered, and ſlice all your fpices very thin. 


An ex:ellent Water for a Conſumption. 
Take a pint of new milk, and a pint of good red wine, 


{ the yolks of twenty four new laid cggs raw,and diffolved 


in the foreſaid liquorsz then have as much fine ſlic't man- 
chet as will drink up all this liquor, pat it into a fair roſe- 
fill with a ſoft fice, and being diftilled,take this water in 


, all drinks and pottages the tick. party ſhall eat, or the 


Aa 
% 


£ 
a 


Y 
4 


quantity of a ſpoonful at a draught in beerzin one month 


K will recover any. Conſumption, 
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Other drin\, for a Conſumption. 

Take a gallon of running water ot alc niea(ure, put to 
jt an ounce of cinamon, an ounce of cloves, an ounce of 
mace, and a dram of adcer-roots, boil this liquor ill it 
come to three quarts,and let the party daily drink of it till 
he mends. 


To mak an excellent Broth or Drink for @ Sick, Body. 


Take a good fl:ſhy capon, cake the ficſh from the bones, 
or chop it in pieces very ſmall, and not waſh it; then put 


—— 


them in a roſe till with ſlices of lemon-peel, wood- (ſorre), 


or other herbs according to the Phyſicians dircQionibeing 
Giſtilled, give it to the weak party to drink. © 

Or ſoak them in ma}mſcy and ne capon broth be- 
force you diſtill them, 


To make a jlrong Broth for a Sick Party. - 


Roaſta leg of mution, ſave the gravy, and being roaſt- 
ed prick it,and preſs out che gravy with a wooden preſs3 
Pur all the gravy into a filver porrenger or piece, wich the 


Juyce of an orang: and ſugar, wart it on the coals, and 


give 1t the weak party. 

Thus you may dv 2 roaſt or boil'd capon,. partridge, 
phcaſanr, or chicken, take the fl. ſh from che bones, and 
Namp it ina ſtone or v: 0oden mortar, wich ſome crumbs 


of fine manchee, ſiraincd with capon broth, or without 


bread, and put the yolk of an eggs, juyce of orange, le 
mon, or grape vcrjuvce aud fugir, 


To ma! 'e China Broth. 


Tike an ounce of China thin fliced, put it ina pipkin of ; 


fair water, with a little veal or chicken, ftopped cloſein a 
pipkin, Jet it ſtand four and twenty hours on the-embers 
but not boil; then por! to itcolts-toor, ſcabioas, maiden- 

hair, 


| 


"" — — et — 
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| hair, violet leaves half a handful,candied eringo,and two 


{ or three marſh mallows, boil them on a (oft fire till the 


third part be waſted, then put in a cruſt of manchet,a lit- 


| tle mace, a few railins of the ſun (toned, and let ic boil 


a while longer- Take of this broth every marning half a 
pint for a month, then leave it a month,and uſe it again. 
| Cbins Broth otberways. 

Take two ounces of China root thin ſliced, and half an 
punce of long pepper bruiſed 3 chen cake of balm, tyme, 
ſage, marjoram, nepe, and ſmalk, of each two ſlices, cla- 
ry, a handful of cowſlips, a pint of cowſlip water, and 
three blades of mace 3 put all into a new and well glazed 


pipkin of four quazrs, & as much fair water as will fill the 


pipkin, cloſeic up with palte, and ſet it on the embers to 
warm, bur not to boilz let it {ſtand thus ſoaking four and 
twenty hours 3 then take it off, and pat to ita gaod big 
cock chicken,a calves foor, a knuckle of mutton. anda lit- 
tle (alt 3 ſicw all wich a gentle tice co a pottle, ſcum ie ve- 


ry clean,,& being boil'd tirain the cleareſt from the dregs, 


and drink of it every morning half a pint blood-warm. 
To make Aimend Milk againit a bot Diſesſe, 
Boil half a pound of French barley in three ſeveral wa- 
ters, keep the laſt water to make your milk of5. then ſtamp 
Half a pound of almonds with a little of the ſame water 
to keep them from oyling 3 being tinely beaten,firain it 


with the reſt of the barley water, put ſome hard ſugar to. 


it, boil ic a little, and give it the party warm. 
An excellent Reflorative for a weak back: 

Take clary, dates, the pith of an oxe, and chop them 
together, pur ſome cream to themzeggs,grated bread,and 
a little white ſanders; temper then all well together, fry 
them, and eat it in the morning faſting. 


Otherways, take the leaves of clary and nepe, fry them 


with yolks of eggs, andeat them to break fall. 
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Sedion XXIV. 


Excellent Ways for Feeding of 
Poultrey. 


+ —c_ ——_— —_ 


To feed Chickens. 


F you will have fat crammed chickens, coop them up 
[þ when the dam hath forſaken them, the beti cramming 
for them is wheat- meal and milk made into dough, the 
crams ficeped in milk, and fo thruſt down their throats; 
but in any cafe fer che crams be ſmal} and well wet, for 
fear you choak them. Fourteen days will fced a chicken 
\ufhciently. | : wo | i EB — _ | 


To feed Copons. 


Either at the barn doors with ſcraps of corn and cha- 
vings of pullc, or elle in pens in the houſe, by cramming 
them, which is the mott dainty. The bett way tocram a 
capon (ſetting all ſirange inventions apart)is to take bar- 
ley-meal,reaſonably ſifted, and mixing it with new milk, 
make it into. good (tiff dougn; then make it into lorg 
crams thickeſt in the middle,and finall at both ends,then 
wetting them in luke-warm milk, give the capon a full 
gorge thereof three times a day,tmmorning,noon,and night, 
and he will in a fortnight or thice weeks be as fat as arly 
man ne:d co cat. | | | 
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The ordering of Gyſlings. 


. Aſter they are hatched you ſhall keep them in the 


houſe ten or twelve days,ang feed them with curds,(cald- 
ed chippins,or barley meal in milk knodden and broken, 


alſo ground malt is exceeding good, or any bran that is 
ſcalded in water, milk, or tappivgsof drink. Aﬀrer they. 


have got a little firengrh, you may let them go abroad 
with a keeper five or lix hours in a day, and let the dam 


| ater leiſure entice then into the waterithen bring them : 


in, and put them up, and thus order them till they be a- 
ble to defend themſelves from vermine, After a goſling 
js a month or fix weeks old you may put it upto feed 
for a green goole, and jt will be perfectly fed in another 
mopth following 3 and to feed them, there is no better 
meat then skeg oats boil'd, and given plenty thereof 
thrige a day,morning,noon, and night,with good lore of 
milk, or milk and water mixt together to drink. 


For fatting of elder Geeſe. 


For elder geeſe which are five or ſix months old, having 
been in the (iubble elds after harveſt, and got intogood 


fich, you ſhall then chooſe out ſuch geele as you would . 


ſeed, and put them in ſeveral Pens which are cloſe and 
dark, and there feed them thrice a day with good fore 
of oats, or {pelted beans, and give them to drink water, 
znd barly meal mixt together, which muſt evermore ſiand 
before them. This will in three weeks feed a goole (o fat 
as is needfull. | 


» ow. 


| ny Kind of pulſe or grain, and good ſiore of water. 


R 


F 
; 
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The fatting of Duck{ings- 
' You may make thcm fat in three weeks, giving them a» 


Fatting 


M9 
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tl 

: Fatting of Swans and Cygnets. | b 
&# For Swans and their feeding, where they build their | | 
neſts, you (hall ſuffer them to remain undiſturbed, andit | fi 
will be ſufficient becauſe they can better order themſelves | b 
m that buſineſs chan any man. lo 
Feed your Cygnets in all ſorts as you feed your Geeſe, | 
and they will be through fat in ſeven or cight weeks. If | n 
you will have them ſooner fat, you ſhall feed them in | h 
fome pond hedged, oy placed in for chac purpoſe. 1d 
| f 


Of fatting Turkzet. 

For the fatoing of curkies ſodden barley is excellent, or 
fodden oats for the firſt fortnight, and then for another 
fortnight cram them in all ſorts as you cram your capon, | 

ond they will be fat beyond meaſure.Now for their intir- | 
'enities, when they are at liberty.they are ſo good Fbyfiti- | c 
ns for themſelves, that they will never trouble their ow- | fn 
ners > but being coopt up you mult cure them as youdo | 3 
pulletss Their cggs are exceeding wholeſome to cat, 
and reſtore nature decayed wondertully, | 
Having alittle dry ground where they may fit & prune | t 
themſelves, place two troughs, one full of barley and wa* q & 
ter,and the other full ot old dried malt wherein they may {| <& 

feed at their pleaſure. Thus doing,they will be fat ink : 
than a month : but you muſt turn his walks daily. 


Of nouriſhing and fatting Herns,Pucts,Gulls, and Bitierns 
Herns are nourithed for two cauſes, either for Noble- 
mens ſports, to make trains for the entering their hawks, ': 
or elſe to furniſh the table at great feaſts; che manner | t| 
of bringing them up with che leaſt charge,is to take them | n 
ont of their neſts before they can flie, and put them into® |; 1 


large higa barn, where there is many high croſs bots 'ÞP 
E the 


- pe - 
tk. Mae tonal nes te 


Gi» 20S © 


| 


I—_ 


A. F_ I In _—— 


© The Art and Myſtery of Cookery. * 459 


—__— 


| them to pearchonzthen to have on the flour divers ſquare 
| boards with rings in ther,G& between every board which 


ſhould be two yards ſquare, to place round ſhallow tubs 


full of water, then to the boards you ſhall tye great geb». 


bits of dogs ficſh, cut from the bones, according to the 


] number which you feed, and be ſure to keep the houſe 


ſweet, and ſhift the water often, only the houſe muſt be 
made ſo, that it may rain in now and then, in which the 
hern' will take much delight 3 but if you feed her for the 


{ diſh,then you ſhall feed them wich livers, and the entrails 
| of beatts, and ſuch like cut in great gobbies 


To feed Codwits, Knots, Gray-Plovers, or Curlews. 


Take fine chilter-wheat, and give them water thrice a 
day, morning, noon, and night ; which will be very cf- 
ſeRualz but if you intend to have them extraordinary 
cratnmed fowl, then you ſhall take the fineſt dreſt wheat- 
meal,and mixing it with milk, make it into paſte and ever 
as you knead it, ſprinkle into it the grains of ſmall chilrer- 
wheat,cill the pafic be fully mixt therewithzthen make lic- 


] tlc ſmall crams thereof, and dipping them in water, give 


to every fowl according to his bignels, and let his gorge 
be well filled : do thus as oft as you ſhall find their gorge 
&s empty, and in one fortnight they will be fed beyond 
meaſure, and with theſe crams you may feed any fowl of 


| what Kind or nature ſoever. 


Otherways. 
Feed them with good wheat and water, given them 


: thrice a day, morning, noon,and night; if you will have 
; them very fat & crammed fowl,take fine wheat meal and 
| Mix it with milk,and make it into paſic,and as you knead 
| It, put in ſomecorns of wheat ſprinkled in amongſt the 
| Paſtecill the palte be fully mixt therewith; then make lit- 


tle 


- 
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tle ſmall crams thereof, and dipping them in water, give 
_ toevery fowl according to his bigneſs, and that his gorge 
be well filled : do thus as oft as you ſhall tind their gorges 
empty, and in one fortnight they will be fed very tats 


with theſe crams you may feed any fowl of what kind or 
nature ſoever. | 


To feed Black; Birds, Thruſhes, Felf ares, or any ſmall. 
| Birds whatſvever. | 


Being taken old and wild, it is good to have ſome of 
their kinds tame to mix among them, and then putting 
them into great cages of three or four yards ſquare, to 
have divers troughs placed therein, ſome filled with haws, 
ſome with hemp ſeed, and ſome with water, that the 

ame teaching the wild to eat, and the wild finding (uch 
.change and altcration of food, they will in twelvc or four- 
teen days grow exceeding lat, and fi for the kitchen. 


EF To feed Olincs. | 
_ . Pat them into a fine room where they may have air, 
'give ther water, and feed them with white-bread boil'd 
in good milk, and in one week or ten days they will be 
extraordinary fat. 


To feed Pewets- 


Feed them in a place where they may have the air, {ct 
them good ſtore of water,and feed them with ſheeps lungs 
cut {mall into little birs,give it them on boards,and ſome+ 
times feed chem with ſheimps where they are near the fea, 
and in one fortnight they will be fat if they be followed 
wich meats Then two or three days before you ſpend 
them give them cheeſe card ta purge them, 7 

e 
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- The feedings of Pheaſant, Partridge, Duails, 
ET .- and Whecat-Ears. 


Feed them with good wheat and water,this given them 
thrice a diy, morning, noon, and night, will do it very 
uallyz but if you intend co have them extraordinary 
rammed fowl,then take the fineſt dreft wheat-meal,mix 
it with milk, and make. into paſte, ever as you knead it, 
{ſprinkle in the grains of corns of wheat, till the paſte be 
full mix« therewith z then make little (mall crams, dip 


bigneſs, that his gorge be well filled 3 do thus as often as 
you ſhall find his gorge empty, and in one fortnight they 
vill be fed beyond meaſure. Thus you may feed turtle 
Doves. 
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them in'water, and give to every fowl according to his 
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Cakes. 26 [*/ 
Almond cream 280 
Almond cheeſe 281 
Almond caudle. 4.23 
Apricocks baked 251 
Apricocks preſerved Ibid. 
cakes 270. 
Apple cream 2377 
Alebury 4.23 
Artichocks baked 261 
Artichocks ftlewed 448 
Artichocks fred 448, 449 
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Broth ftewed I4, 52 
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29 on Ibid. 
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Breading of meaty and fowls 

136 
Bacon gaxamon baked 227 
Bread the french faſhicn 239 
Bigket bread, © .373 
Biſquite du Roy Ibid, 
Bean bread 274 
Bear buttered 4 
Barberries preſerved 154 
Blamanger 297, 298 
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Eggs iff tbe Spaniſh faſhion, 
calFd,Wivos me quidos 438 


Conger broil'd Ibid Eggs in the Portugal faſhion 
Conger fryed 362 Ibid; 
Conger baked Ibid. Eggs a-la- Heugenotte 439 
Cockles flewed 399, 400 Eggs in faſhion of a T anſie 
Crabs flewed "410 ---.-0 
Crabs buttered Ibid. Eggs and Almonds 240 
Crabs baſhed 41t Eggs broitd Ibid; 
Crabs furced © Ibid. Eggs poached 440, 441 
Crabs broiPd 412 Epgs,grand farced diſh 442 
Crabs fryed _ Ibid. Eggs compounded as big al 
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Crab minced Pyes, * 414, Eggs buttered on toaſti Ibid. 
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Diſh in the Italian way 249 Egg fricaſe 447 

Damjin tan - © 247 Eels boild. 380 
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rench tart 248 


French Barley Cream 287 


Florentine. of tangues 259 
Florentine of Partridg or ca- 
port 260 


"Rant without Poſt 261 


Flounders calvere 246 
Frogs baked | 418 
Furmety«, IIS 420 
Hoot baſhed 43 

owt farced 30,31 


Forcing i in the Spaniſh = 4> 


ſion 


Forcing French breadeulled 


 Pinemolet- © 34 
Fricoſe 4 rare one 67 
Flowers pickled 64 
Flowers _ Ibid. 
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pickled 164. 


Grapes preſerved 253 


Goſeberries reſerved 254 
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Ibid. .Matton ſhoulder baſhed 58 
408 Mutton ſhoulder roafied 137 
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5 | Muller fried = 343 
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140, 185 
177. 


Pudding boil'd 
178 
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